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from theſe, which we ſhall now rather: 


| have not teſtified their high” dhe 


T@ THE 


Ingenious and Courteous 


READER 


| Reader, 


T being ar farſt the general Good which 
| cauſed us to publiſh this_ uſeful and: 

complear piece, we could not chuſe 

but for the ſame 'end pive it a new 
Birth, eſpecially when we heard that we had: 
ſo well attained whar we fought, in regard 
of the Benefit which ſo many have received 5 


Expermments than Receipts contained: therein.. We 
In ſhort, we may fay that- it hath had a ge= *? 
neral reception, travelling up and down.the I 
Kingdoms, and like the good Samaritan Bi---. 7 
ving Comfort to all ir met: ; "ticither: bay 
we known of any that have bg kg tw 


And indeed, how ſhould it otherwiſe be, | 

knowing out of what Elaboratories it was- 

produced ! Nor is it without its Variety ; 

here preſerving the Fruits of the Earth with: 

uch a curious neatnels, as if it would ſhere, * 

. har though Summer gave thoſe pleaſanc. 
7 * eto 


The Preface. 
Fruits, yet'that Art is able ro make Winter 
richerthan her ſelf: or if this willnot pleaſe, * 
teaching you to furniſh the Tables of Prin= *J 
ces, with ſuch a Grandezz3 as befics them: : 
But as for the Phyſical part, what can be 
more noble than that which gives the Rich. / 
ſuch an opportunity of ſpending upon good , 
Works, while they ſuccour the Poor, and 
give Comfort to them in their greateſt Di- 
ſtreſſes, It we have given it too narrow a 
Praiſe (for roo large an Ercomium, I am 
ſure, we cannot attribute to it, conſidering }. - 
its true Value; ) it isnot what we intended, 
though we are glad to ſee its own high De- = ur 
ſerts carrying it ſo much above the reach of 
2- more than-common Repute. *Tis true, — 
there may be ſome Faults, and thoſe may- 
/ juftly cauſe us. to be blamed ; but now we. 
hope your Ingenuity will the rather forgive | 
ys and them, and with more diligence ſeek 
© to amend what is amiſs: if not for our 
. ſakes, yet out of Charity to a Work which 
49 ſo. Charitable to your ſelves. 


Farewel, | 
S. & W .M. | al 
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The Preſcribersand Approvers 


| of moſt of theſe Rare Receipts, 


their following Names are in ſe- 

_ veral Pages of this Book inſerted 
and annexed to their own expc- 
rienc'd Receipts. 
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DueensDelight 
ORE Cooke 


In F O54 ad Tan S Lei ects FOX of Pratt. - 


underſtand ro the 
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mo 


"ING Elward VI. , Qd p..1 92 -Y 
Ks ©. Elizabeth _ Þp 5.Qd 1 $5 
K:ng Charles I. Pp IWgfF« -; 

Dueen Mary | 1b. 18” | 
Lads Elizabeth Daughter to King Charles the * 2 

Firſt | Qd .19 } 
Dr&Mayhern Ph vi ician to our late King of ever 

bleſſed memory, . * Pp53. 
DoFor Butler .. P 1,2. Qd'258. 


— King | : | Qd 250 
— Montford: 3 1b. 255” + 


$3 The apgibons N ames: 
+ DeFor Folter Pp 150 
$f wo_ More ib. 151 
ih —— — Pates P ib. 199: 
| i — Baſla an Italian. - IÞ. 7, 8 
i —— - Adrian Gilbert ib. 10 
, — Atkinſon ib. 16,52,136 
_ —— Gofte ib, 103. 
Pp —— Stephens - id. I9,75, I19: 
17 —— Price t 1b. 2% 
: —— Read = ea 
=—— May | ib. 4.2] 
— Blackſmith _ t, 49,72 
— Braſdaie. | ib. 52, 
Fri D-49 52, 147. 
Iv. 57, 63,64, 72 
ib..2 
ib. 71. Qd 262; 
: Pp 77, 
Rs —_— : | 1b. 114, 150; 
_ Eeoleltons ib. 116; 
"" ws Soper * | ib. 1.2.4. 
Maſter Stepkins Oculiſt: ib: 16, 111 
—— Fenton Chyrurgeon | xy 2.24 
"——— Francis Cox Chyrurgeon ib. 57 
—— Lumley Chyrurgeon ib. 105 
»— . Tho. Potter Chyrurgeon 1b: 122 
—— Philips Apothecary Qd 261: 
W. Laud- Archbsſbop of Canterbury, ib. 242. 
Biſhop of Worceſter: Pp 17. 
Ear. 


— 


The Approvers Names: 

Earl of Arundel Cc 27k 

Lord Treaſurer Pp 30 

: Lord Bacon Vic. of $te Albans Qd 2.4.7 
Lord Vie. Conway © Ce 264 
Lord Spencer | Qd 248. 

| Sir Walter Rawleigh Qd 24r 

: Thomas Mayner Pp 30 
> —- Edward Terrel ib. 26 - 

; —— Edward Bouſtward ib. 63: 

[ wn F,dward Spencer ib.25 
won Kenelm Digby Qd 255 
Mz. Juſtice Hutton Pp 362 
| Counteſs of Arundel. ib, 23, 126 
—— Worceſter. ib. #1] 
=— — Oxford tb. 122 

 — Kent Qd 240 

——--Rutland & Cc 374 

* Lady Mounteagle Pp' 12x 

36] ————Abergany Ce 2312 

roman Nevil Pp 124,139 
——Spotſwood: Qd 252 
——= Drury Pp 
—— Gifford Qd 2 
—— Hobby Pp io 
—— Leonard 'Þb. 124 

- | Lady Smith”. Pp 135 

| — Goring id, 137, 138 
——— Mildmay ib. 129 


Lady. 


' The Approvers Names, &. 


Lads Bray 
w_ D.cie _ 
———— P'hornbarough 
' = — Millet 
Miftri/s Duke 
Cover 
——— [cd 
——— Pgwyel 
——— ] ;ncs$ 
——— Chance 
— Shelly 
Maſter Rowland Haughton 
——— [,ucatsllo 
 — Elderton 
 m—— Rydfone T7 
=—Ferne the Dunn? Perfunter. 


«, 


iD. 1'4.2 
tb. 14.2 
(9 234 
Qd 241 
Ce. 278 
 Pp6 
Cc 349 
Pp 141 
1b. 24.2 
Pp 140 
Cz 30g 
Pp 141 


Pp 152 


Pp 145 
Cc 220 


Qd 193 
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The Pearl of Practice. 


Accurate, Phyſieff, and Ch yrurgical 
RE C El P 2 S. 


ect a craahins AY FR OR WROGIETTY 


4 2 So 3 
Dr. Butler's Preſervative ap the Plague 


Aks Wood-Sorrel and pick 
-.it- from: the. ſtalk , and 
pound. ir very well in's 
ſtone Mortar, then take ta 
every pound of beaten Sor- 
K's 2' pound of Sugar finely beaten, and two 
ounces. of Mithridate; beat them very well 


together, and pur —_ in pots for your. uſe. 
Take 


i 


2 The Pearl of Pra®ice. Choice 


+ 


ferve as much as a Walnut. 
Dr, Butler's Cordial Water. 


.- made Blood warm, given to one fick of the 
| Plague, driveth all Venom from the heart. 


for any peſtflent Fever. 


> * ____ Dr. Butler's purging Ale: 


of ſtrong Ale ; when it is three days old 
Erink it; | 


Take every morning. before and after the 
Infe&ion for ſome time together of this Con- -| 


*Ake Pimpernel, Carduus, Angelica, | 
Scordium, Scabious, Dragon, and ſtill F 
_ theſe ſeverally in a Roſe-Still; and when | 
| you have a pint of the water of every of 
cheſe ſorts of Heabs, then mingle all theſe |} 
together very. well, and diſſolve it in halfa } | 
pound of Venice Treacle, then ftill all theſe F 
ropether, and mingle the ſtronger water | 
with the ſmall ; fix ſpoonfuls of this Water | 


t is excellent, ſo uſed, for the Small Pox, or | 


_ || YRS 'T] Ake'of Serſaparilla two ounces, of Po- | Wi 
Zi 8 lypody of the Oak and Sena, of each |} BB 
four ounces, Caraway-ſeed and Anniſeed, of | 8 
each half an ounce, Liquoriſh two ounces, |} 
Maidenhair and Agrimony of each one lice | a 

| tle handful, Seurvygrafs half a buſhel ; beat } 
all theſe groſly, and put them intoa- coarſe þ 
Canvas-bag, and hang it into three gallons 


Dr, 
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Phyfical and Chirurgical Receipts. "5 © 
"Dr. Giffords Amber Bills for a Conſuprion? 


Ake of Vetlico Tupentine one ounce . © 
waſhed, and fix grains of the powder * * -! 

of white Amber, mix thera together , and _ 
ſet-cthem in a clean pot- upon Embers,” and 
| let it notſtand teo hot 3, totry whether it be _ 
enough,take a-drop, and let it;cool; if after - 
it. is. cold-it be Ki, and will not. cleave to- 
| the finger, it is' enough : Then take of the 
} Powders of Pearl, Whire Amber, and Coral, 
| of each- a. quantity,as a quarter.of an ounce 
of the inner; baſk of an Pin wg uarter of an 


y »/ oe 7c ta 
26, , { F: $67 8 5 $2" L £ 
5 Bs : ws. pe, - — 
. pt 36 LAs" 42 HW 
> 2394... 509 
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-chbe three © 


| myeh; of the we; as will Fe ona ſhilling, - Wh 6 : 
'E and fp ir off; 5\let.this be uſed ſome time tow - Ec 
| gethe re will be great | bencc foun d- r 


The Pearl of Praftice. Choice 
Tocomfort the Heart ani Spiries and 0 ſu ann "4 


Melanchob. 


0 of the juyces of Borage and Bu-| ? 
gloſs, of cach one pint and a balf, juyce} 
"© Pippins' r Queen Apples one pint, juyce} 
of balm halfa pint, clart them, then take} 
Cochenel made into powder four droms þ 
.Infuſe ir in the faid juyces being cold in anj 


22 WAS ans 1 FUE 


» ISS it 
Ae. 


earthen pan for two-days, ſtirrin it ofreng Bd 
then ſtrain i ir, _ with four po * dy of reg f bh 


Ya. Take thereof a ſpoon! 
or tw for ſaoy mornings rogether, a 
_, when. 'on awake in the night, if there 
ene; you rniy alſo 'add to he 
'ſt hore: has pres 


Ls 
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Phyfical and Chirurgical Recerpts. 


ue} .- | A Cordial Eleftuary for Paſſing of the Stomach, 
| or Joerrnl of breath. : 
| $s be a pint of the beſt Hiney, ſet it. on 
| the fire, and ſcum it clean, then put to- 
'Co? it a bundle of Hyſop, bruiſed ſmall before 
you tie it up; let it boyl well til che Honey 
| taſte ofthe Hyſop, then ſtrain out the Ho» = 
| ney very hard, and put to it the powder of _. | 
"Angelica Roots , the weight of ſix-pence, 1 
{ powder of Elecampane root, the weight ot 
| ſix-pence, Ginger, and Pepper, of each the - 
ww | weight of two-pence , Liquoriſh and An-/ 
a7 niſced of each the weight of eightpence, "WE. 
"c 4 beaten very ſmall ſeverally ;,put all chefs 
9% to the ſtrained Honey, and let 'them- opt "Dy 
©.2 little ſpace, ſtirring them well toge er all” 2 
the. tirne, then take them from the fire, at 
' Epour all into a cle pea i rr ng i r al hs... 0 
? Y ways 'till it be: through Lk T L, 108 je ET E 
\4cloſe covered 3 your uſe. When any. a are. - 
troubled with ſtuffing "at | the roy or, ®.* 
ak ſt rtniels of breath, let then take of this Ele! 
FE vow wo 2 "Fith a bogs 10min Mick, 1g 


s The Pearl of Pra@ice. Choice | 1 


' Ms. Coveis Mediine for the Pal ol 


Ake,a pint of the ſtrongeſt Muſtard, 
> ſit in anOyen for two or three times,f 
E , - till it beas thick as @ haſty pudding, the O- 
L. ven muſt not be too hot to burn it : Then} 
Fet it on a chafindiſh of -coles till it be dry 
enough to' make: into powder. Take half 
-an ounce. of Betony powder, and mix it with 
"the faid powder, and ſweeten it with Sugar] » 
eandy-to your taſte. Take of this eyery 


| Toning for ten ng | ba 


_— ends a dravy 
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» wh ke wwo ding of dried £7 Gillf 
- flowers, and put then otth | 
at to it three 'qunces of: 
powder ,and balfa ſeruple of Ad Ambe 
powders put al theſe in ink | 


Phyfic cal anl Chirargical Receipts. 7. 


ſtop it cloſe with # ſtrong cork, and ſhake 
it oh After it hath ſtood ten- days, paſs it 
# through: a Jelly bag, and give two or three 
4, ſpoonfuls of it tor a great Cordial. This way 
es} You may alſo. make Lavender Wine for the YA 
O-} Palfie; and other Diſeaſes. | A 


_— = 


Iryl Dr. Baſſa an 1talian.. An approved Receip za 
— break, the Stone in the Kiantys. 


wn N the Month of May diltill Cowdung;. © 
ay” JF then take two live Hares, and ftrangle* E 
wy ow in their blood. ;; - then take the'one of * ._*" 
| them, and-pur it into an earthen veſſel « or © 2 
.F pot, ard cover” it well with: 'a-morter_ wide 5] 4 
| of Horſedung and Hay, and; bake- it 5 inn. | 
04 Oven with houſhold bread, and fer_ it ſtill in» ©" © 
ha en Oven two or three days, Taki ic anew. 
fol wich any thing, untill the Hare bet paked'or © 
artf Tryed to powder; then beat ir wth, - ; 

is keep. it for your uſe. - Theot lare you © 

4 muſt flea, and rake out the guts only 3 then, || 
14. diltill all the reſbang kee 5.6 this wat £5 "ID 
6 or] ther # time, three” mornings ge as x much -.* 
WL this powder as will lie on. a lixpe , HR 
te & tho. fpoonfuls off each :water , 
ugly »: ws 297 Stone inthe. Kits, + 
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© Dr. Bafſa's Remedy for a bloody Urine, or t. 
\ Dreak a fone in the Bladaer, 


Ake- the water of diſtilled Saxifrage, 
' Coriander, Parſly, and cod of Broom | = 


J 


8 wiken they be green, the Berries of white | ©? 
" Thora ſtilled when they be riph ; 'they muſt } ** 
[ be ſtamped ſtones and all, and then diftilled; # P? 
| the green hulbof Walnuts, when they be ripe | 7.1 

- Rilled,- Raifans of the Suh ſiilled; every one | gil 

oof theſe waters -muſt be {tilled by ir ff. 

: equal quantity of each, as af ; 
irit z put them all together, 4 

Aill ther in an ordinary ſtill, or in BJ 


ſogm; the water nine or ten. days; and' 
"of this water for ten or fifteen days, 
ſve ſpoonfuls ar atime in the morning!| 

, and uſe.to take it after a day or two. 


nd boy lit to the Pr 3 'of a 1 FER 
yery apod for a Cold: or Conſurptio 


CE ICS 
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Phe agt Chinngiee Receipts 9 


a | | Syrup of Citron peels. 6 | 


. 


"Ake the oimne@fch peels of Cizan 
cut. in ſmall pieces, and pour on theny | 

two quarts of Water, then wring it through * 
' cloth ; put to the Liguor one -pound of 
powder Sugar, boyl it to a Syrup, and when 
it is ſodden, put four grains of Musk to ir, 
| difſolvediin Damask Roſe-water. This Syrup 

 cooleth not. It. defenderh from the Plague. 


4 Cordial Srup to has 4 blood, open Olin 
© Tp prevent 4 Fern Ge 


= 8 'gilly- Sons, Borraghs erik ov Wy, 
| fp flowers, red Roſe leayes, og Zoim= 
[0s Clary, Pimpernel-flowers, of cath 
. ounces, rcd Currants four pounds; infuſe 
|. theſe into ſvx--quarts of Cl: 
| it fourteen pound of ripe 1 .m 
the wine ſcalding hot,then pur mnthed Owe yy 
wrrants, and "Elder-berries , cayer the. pol * ? 

paſte 4, ok. a F fer it in a-R kan " he 


S | e7- > 
2 CH EN. it nn 


f, then pref ir Ag. TRE roevery 
1670 tags one Pages and three quarters , 
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"EO 7 be Pearl Lof — Choice 
Fy boyl and ſcum it till you. 


of powder ſug! ; 

find the ſyrup-thick enough; when it is cold, W 

bottle it, and keep it for your uſe. Take Þ 
_ ewo ſpoonfuls ina morning, and ſo much in 
the atternoon, faſting two hours after ir. 


4 Medicine for a Dropfte, approved by the Lady | 
Hobby, who was cured her ſelf Þy it. 
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ſop, Watercreſſes, Pennyroyal, Nettle | 

tops,” Calamint, Elecampane roots, of each |. 
_, ene little handful, Horſe-radiſh two pounds, 

 boylthem -in. fix quarts of runing water, un- | 

” til half be conſumed: Then ftrain it, boyl | 

bw , kt anew with a pottle of Canary Sack, Li- } 

© * ,quoriſh twelve ounces, ſweet Fennel- ſeed one} 

_ ounce "ay and a quarter of an ounce of | 

__  Eummi mi ſeed bruiſed ; *boyl all theſe 'above. | 

halt” a r, the [ſtrain ir, and keep ir for | 


youttuſe;nine ſpoonfuls in ther morning faſting, | 
and us much at three or four a clock in the } 
£ ys moon, uſe it. for ſome time together. | 
# FH s the fn Hobby FRO _— her elf. 


RT Sake "IM © EW Cn | 
= of Aoi be tops of Garden- | 
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"Phyfra val ak by Srergie Recripes, j=4 


KL. Thime, red Penny-royal, veaD ;0us ;Cel andige, 
K Wood-forrel, Wood: betonyy/ 2 1ca 
" and ſtalks, 'Set-Wall: leaves, Peony , ry 
| Egrimony, Tormenti], ſweet Marjoram, red 
| Sage, Rue, Roſafolis, Angelica-roots, Elecam 
pane-roots, S:t- Wall- roots, green Pennyroy=- 
| a Comfrey bloſſoms and leaves, Juniper-ber= 
 ries/'of each a pound; Balm, Carduus Be- 
| ne diets, Dragon, Feaverfew, Wormwoad,;. 
= | of: @ch two pounds; ſteep all theſe" in the 
e | le&offrrong pure venient Clarret wine: for 
2s nine days, every day- twice turning, thento- 
* -mirgle them well/in the Lees, then diſtill 
- | them; ina Limbeck with'a read clear head,.. 
17 with rwo'pound of ſhaved Harts-horn, and - 
| Ivory, twilve ounces ; draw-as Jong: of" it as 


Jes ; 1. rn 


id 3, 


ef you may 1n* ſeveral pottle. glaf 
FF i accolinted the beſt and INC 

> |. the; perfcCteſt tgain{t the Pla 
| vers and: fmall Pox, ordjar 
| Times experienced. :/oþ 
| vent;\or in the tt 


Es I : p: 


| you wilbcom a ter hach «.* - * 
} an ill eaſt, then; take the ft gallon of tha ej 
"i = water and mix it with a Lan of rhe beſt _-. 

«| "Mal ga Sack,andp ut.into\thernythree pounds: || 


* balf, the flowers of ClovegillyRs _ Ws 
ps. and Marigolds, blue Violets,” © -£ 
Wo yp 


RT — — 
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Oy ter rey age ry ea 
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| Roſe FS inter Am- 
tone, clarified Sugar, An- * 
1, and what elſe you-pleaſe.- * 


ſe are »k Gilberts Receipts, having: 


had experience of them. moſt con was ſure. 


by ad if 1 Nn time © ned 
nfuls of it in good Beer or - white Wine | 
he may | ey walk from danger by the leave-: 
of God... If any of the former Diſeaſes at- 
any perſon, the hips waS ke four oun- 


 tumified place ewice or 
 chafed: 


po 


SU 


Phy cal ps, Chirurgical Roveidls, 1 'I ; 


4 Wy take out: the entrails-and wipe him 
4& clean, then quarter him and break his. bones,, - 
'Þ& then put him into a Roſe-water ſtill with a 
.F pottle of Sack, Currants, and Raiſins of the 
"F Sun ſtoned, and figs ſliced,” of each' one 
 F - pound, Dates toned, and: cut fmall half a. 
. 4 © pound, Roſemary flowers, wild" Time, Spears 
 þ * mint of each' one handful,, Organs or wild 
: 1 Marjoram, Bugelofs, Pimpinel, of each two- 
F hindfuls,and a pottle of new milk from a red. 
| | Cow, Diſtill theſe with a ſoft fire, pur into 
| the Receiver a quarter of ag pound of brown- ©; 
| - Sugarcandy beaten {malh four grainsof Am- - 3 
"| +her-grecce, forty grains of prepared Pearl, w 
and-balf a+book. of leaf gold cut very ſmall 5 
you muſt mingle the ſtrong water with the ' 
ſmall, and1et the Patient rake” rwo ſpoonfuls-» 1? 
of it in the morning, and as much 6 bg. 5 
wo. bed, 7 _ B'Þ Ce. Yo 
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"Fo, ba ? Pearl Feb Prodfice. Chilce- 


28; thereof ; rely when he or ſhe _ 
ath to- bed: | | 3 


15 Worm wood Cakes good for a cold flomach, Py 
| | ro help Digeſtion. 


Tt pure ſearced Sugar two ounces , 

'and wet it with the Spirit of Worm: * 
wood ;. then take a little Gum 'Tragacanth, 

and fteep it all night in Roſe-water, then” | 
take. ſome .of this and the: wet Sugar and | 
beat them together in an -Alablaſter: Mortar | 

- till 'it come to. 2 paſte like dough, it you f 

* pleaſe pur a little Musk to it,” then make it} 
wp in little cakes of. the breadth of a groat or | - 
” _tHiree-pence;,. lay them upon platcs;*and dry:] 

2 | Jpn ently in an Oven, and: keep them in a ' = 
” dry place for your uſe: And upon 'occafion:] 
. hold one of them in- your mouth ' to/ mels, | 
C iſ pl dived Wee. theraghſye the } 


E0 Fi 
+ bo WR | +4 ; Fg 3s Ss 
Sa, 4 WP ; & « 4 
WF; : YO - LY _ BU To : 
Tx Fn 206k D bo ; ; . 1 ? 
3 IJ p-5 53F 
: » b © wn : 
> ebFas” ” - * Re” PF; 
X 32 *; f ; I I Rags and x red 4 ! 
Een » ER LA LSE S, ww. , 
ol a - - LS +2 INIT >» y: 1 
= > p- hs Y . %, q . 
9 (2 > EE : - p 4 4 
66-5 Heav ol lis, | 
F " We $48 ; 
OP E- "OE * ; 
of it : 5 : SM+ 7 Z ; 
jt - 7 * 


KI 


_Phyfical and Chirurgjcal Receipts. x5 © 
leaves and "Toots; red Mint, of each one 
handful ; bruiſe theſe Herbs and'pur- them 

 i0a oreat earthen 'pot,. and pour 'on them as 
- } -+ much whire-wine as will cover them, ſtop * 

them cloſe, and Jet them ſteep for eight or 
nine days, chen put. toit Cinnamon, Ginger, ** 

 Angelica-ſeeds, Cloyes. and Nurmegs, of each” _ 
one;ounce, a little Saffron,Sugar: one pound, 

Raiſins Solis ſtoned! one pound, Dates:ftoned _ 
'- andfliced half-a pound, the loins and: legs of ©- 

an old Coney,a fleſhy running Capgn,the red - 

fleſh. of the. {inews of a Leg of Mutton, four © 
bickens, twelve Larks, the.yolks  - *; 

» tw: A lasf of--whice-bread- cut © 1 
- ſops, and t x or. three-ounces of Mitbridate: «} 

or 'Treacl -and as much Baſtard oy Moy 4 

difie' as wi cover: chem' all, diflilL..all with © 
a moderare fire and keep the firlt, and [ioond 
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x6 The Pearlof Pr 


{elf : Or with Ale Beers, or. W 
Zh Sugar. _— * Sp ENT 


- Dr, Atkinſon hi excellent perfume againit the 
| — Plague: >. 2 = 
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| AkeAngelica roots and dry themy a very | , 
lirtle-in an Oven',"or by the fireand: |} 


TEN 


n bruiſe thero very foft, andlay-them'in F}. 
inepar to ſteep, being cloſe covered © | 
ee or four days, and then heat a brick hot | 
- and lay the ſame "thereon every morning,this 
_ /is-excellent co air. the -houſe or a at 
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| ſeven. quarts of white-wine, .and \ 
ſ in it all night one. gunce. of 
red, gd in_the mornin 
lagbo + b 
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A precious water to revive 3a $ OR 


\Ake four Gallons of ſtrong Ale, five 
& ounces of Anniſe-ſeeds. Liquoriſh ſcra- 
- ped, half a pound, ſweet Minr, Angelica, 
' Betony, Cow-1lip flowers, Sage, and Roſe- 
.F mary fowers,fweet Marjoram; of each three: 
#} handfuls, Pelitory of the wall one handful. 
Afteriit:is for two or three days, diſtill ir ip: | 
a Limbeck , and in the water infuſe one 
| handful of- the flowers aforeſaid, Cinamons 
and Fennelſeed, of each half an ounce, Ju-. 
niper berries, bruiſed one dram, Red: Riſes 
buds, ,roafted Apples: and: Dates fliced and 
toned, - of cach halfa pound: Diffill/ir again 2 
weeten it with ſome he Supt Pdy and: ©. 
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ber-greece twelve: oraine, rub them in the | Wi: 
bottom 'of the Mortar, and'then beat them 'F m: 
and: the powder of the Claws together ; then Þ ' 
with a pound of this powder mix one 
.. ounce of theimagiſtery. of Pear]... Then 
| | fake ten skins of Adders, or Snakes, or Slow- | 4 
b worms,. cut. them in pieces, and-put them } _ 
 . , mtoa pipkinto a pint and a half of Spring- | @ 
- water, cover..it cloſe, and {et it-on-a*gentle |} 
þ © he to ſimmer only, not-to boyl; for. ten 0; 
> __twelre hous,'in which time it will be turn. 
” <edinto a Jelly, and cherewith mike the ſaid” 
4. powder, into balls. ..If ſuch::skins are not-to } 
Þ. be gotten, then ke ix ounces of ſhaved | 
98 "Harts-born, and JYoyl it to a xlly, and there- | 
with make the ſaid powder into: balls; the | 
Fs Yor mult be of 2 red Deer killed-in Auguſt | 
when-.che ' 4s in; Leo, | for that's beſt: } 
The Doſe Ku ve eight os _ or 4 2m 
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Phyfical and Chifvtir ical Receipts. 1 I Pg. 
water is good for ſwounding its, weak fic. 


Macha. and rifiog, of the Mather. 


A trater for the Stone. 


1 » Bir a quart of clean pick'd Strawber-, 

' "© ries, pur them in a glaſs, pour on them F 
| a quart of Aquavitz, let them ſtand and *® 7 
fteep ; and take rwo or three ſpoonfuls of 
- | morning, and evening with fine Sugar, or .. - 
”. | white Sugar candy. It will keep allthe year. * 
- | - Approved. 


My 


To make Defter Stephen? s Water... - .Þ 
"JF Ake a Gallon of Clarret-wine or Sack, .. 2 
'L Cinamon, Ginger, Grains of Paradiſe, 4 
- Galingale, Nutmegs, Anniſc-ſced and Fen- - 
© nel ſeed, of each-three drams. Sage, Mint, 3 
ed Roſes, Pelitory of the Wall, Wild Mar" 7 
- Joram, Roſemary , Wild Time, Camomile. ky 
" Kavenders, of each one*handful : Bruile: the, 
ſaid ſpices wall cut and bruiſe ihoHecby. "4 | 
and = all into the Wine in a oc peel p-— - 5 
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A ſpecial Water for a Conſumption. A | con 


Ake apeck of Garden ſhell Snails,waſh | der 
them in ſinall Beer, put them into. a | ſev 
: - great Iron dripping pan and ſer them on the | tak 
+ hot fire of Char-coals, and keep them con- aft 
”. Qantly ſtirring till rhey make no noiſe at all; | 3" 
then with a knife and cloath pick them out, | £4 
” and wipe them clean, then bruiſe them in |} 
=: #@ ſtone mortar. ſhells and all, then take a 
4 ;- Jrnrh of Earth worms, rip them up with a | 
| , Fnite, and ſcour- them with falt, and waſh |} s 
-” - them clean, and_ beat them in the Morter, 
3 _ then take ,a_Jarge clean- braſs pot to diſtill } ; 
the 1 in, put into. it two handfuls of 1 | p 
*-+ Tica, on them lay two handfuls of Cclandine, nc 
A quart of Roſemary flowers, Betony and | 
+” Aprimony, of each . two handfuls, Bears : 
ſn red. Yo Fane, the bark of Barbeg ' 

"Ties and wood-forrel, of exch ane handful, |. 
ice” we a handful, Fenugreck and Tur. * 
* "MErICK, of cac; F 1. one. QUnee,. Saffron drged | 
B57 /Ss Ye or TIE: "$f ns and Clovts deatenz of © 

- » eachthree ouncesz' when all theſe-are in the 
put"the Snails aod/'Worms%uponghem, | 
nd" then pou” on them three, pilog 5 off 13 
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| 7h fe cal and Chir urgical Receipts. t 21 "1 


$ paſt ic cloſe-with Rye doufh, thar no Air 
| come out or get in, and fo let it ſtand one 
" andewenty hours, and diftill it with a _mo- 
derate fire, and receive the ſeveral quarts ny. 
ſeveral glaſſes cloſe ſto ” . Thepatient muſt 
take every morning taſting ; and-not ſkep 
after it,two ſpoonfuls of rhe ſfrongeſt water, 
' and four ſpoonfuls of the weakeſt at ons. 
time faſting two hours after it, 


| Hrup of Pearmaing good. againſt Melancholy. 


Ake © one Pouiid of the ju juyce of Peaff 
* mains, boy] it with a fbf fire till half - 


44 


| | be conſumed; then put ic in a glaſs, and » > 
' | therelet ir ſtand till it be ſertled, and yur to. , © 
| & as much of the juyce of the leaves and 


| roots of Barrage, Sugar half a. pound, Syre 62 
+ 7% of Citrons three ounces, lets them bo 5. 
x tot ether to the conſiſtence of a D ant = 


F* 2% * > Tindure of Amber guitee. 


P uT into halt a-pint of p! ) ae i It. 
| Wine in a ſtrong glaſs, Amber-greeg 
one ounce, Musk two drams, pre: rhe. gla, 
_ with acork and bladder, and: er. it-it 


Þ hprit avg twelve days TY Ne Qed IC | To Pry * 3 : 


on,and doas before, and pour off clear ry 
x OY” 7 _- x 


— a % 4 % 


Cord tal. 


Infetion. 


 & much diaſcordium, as the weight. of 
” SW thilling, with ten grains of the Powder 

walled” Species de gemmis, well mingled toge- 
- ther; and trait after this let the parcy drink 
 Carduus Benediftus, Sorrel, Scabioſa, and 


raking of ir, the party muſt take the DiaF 


Bs + "ty. the _ party mend alter - the 


nd —_ Wo Bs 17 das lr one is in- | 


Tet | x and- Mr; Fenton the excellent Chirur- 
Ons We 3 ath much experiencewn the cure 


' Ger all this hy } Amber:-greece will ſerve for. 
ordinary uſes. One” drop of this TinQture '- 
will perfume any —_ beſides it isa preat 


Deftor-Price and* Mr. Fenton the Chirurgions,, | 
. #heir excellent Medicine for the Plague after: | 


EF Ake as ſoon as you Far your (elf ike 


ab =&.-7 


- 1 
,  agooddraught of hot poſit Ale made with 


. Scordium, within. eight SVs after the firſt } 


pordiam and - Poſlet again as aforeſaid, and |} 
: like fort the third:time within eight hours | 
. © Miter,” Hut .nen - above three times, nor the | 


ing, Dottor: Price goth ; ; 


"Is king hicown experience proved rag good : 


a wows rrp 
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7h FER WW C Chirargical NE Irs.ns Z ; 
} The uſe of a root-called Sedour is to-be-chews- 
# ed in the mouth, ſtill when»one is in the 
ic | company of ſuch perſons as are thought co be 
- infeted with the contagion : This root is to 
ba bought at the RPEELnDs. | 


A | Drink for the LIES or Peſtilent Fever, proved - 
.by the the Counteſs oF, Arundel, in, the 
Year, 1 6c 02s 


S fe Ss a pint of FRIED: burn. _ 
| put thereto a ſpoonful of grains, — 
bruiſed, and take four ſpoonfuls. of the ſame 
in a Porringer, and put therein/a- yoorful, ot 
of Jean Treacle,  and--give; the Patient to © 
drink as hot as he can ſuffer. it, and ler him - 
drink a .draught- of the Malmſey. after. it & a | 
and fo ſweat.: If he. be- vehemently. jof | 
Red be will bring, the Medicine: up} ; 
but you muſt apply the ſame very « 6 fren d da 4 Ee 
and night, till he , brook. ir; far long} as 
he doth- bring it up again, there he s - ng r of -. 

- Him+ bur: if he onee-: nes RG w- . 
-doube of his goon Wt meg 0 
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=4 The "Peart of Prafice. Choice 


hot for him, being i in a ſweat, This Medi-| z 
cine is proved, and the party hath recovered,: 
and_the ſheers have been found full of blew L's 
marks, "and no fore hath come forth ; this| 
being taken in the beginning of the ficknefs. | 
Alſo this medicine faved thirty eight Come | 
” . mans of Find(r the laft great Plague,1 59 3- 

” . was proved upon "many poor people, and | 
Ws they recovered, - | 
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4 Hrup for cas © * Þ 


by =TPAke Pennyroyal balf an ounce, Raiſins | 
@ bs - of the Sun ſtoned one ounce, balf fo þ 
ranch 'Liquoriſh! bruiſed, boyl them in a pint } 
"of 'rmning water, "Till half be conſumed, 

en! q ain i 1t-out hard, and with Sugar boy! 
4a pretty thick Syrup, and TOI Covi 


dri "IE. Often proved. 0d IS 
4 Extelle 7 by Kyeoje fit « previous Water | | hn 


({-Þ #. "the ſecond water of | 
ta , of the: ny ſweet | b 


be, os ack one® ha ofa, the | 
, » Coriatides, Fere | 
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4 Phyfical, 

-# mon one ounce, twoor three large Maces ; 
# bruiſe all theſe, and let them lye ten; days in 
| ficep in the Aqua Compoſita ſet the Glaſs 
f in the Sun and ftirr it well every morning, 
# chen ſtrain it and put to it three quarters of 

| a pound of fine Sugar, one grain of Amber- * 
ſroece, and rwo grains of Musk. Le: SI 1106: 


H make an excellent Syrup > of Cin or Lemont 
| without - 4 - 


7 Ake Citrons or Lemons, as many as you, 
- will, pare off their rinds, then flice 
em very thin; then put itito a filyer or 
glaſs baſon, a. "thick lay of fine Sugar, and 
upon. the flices of Citron or Tzemons, and bd 
after it lay of Sugar, and the other "ti 
the baſon be. near full; let" it Add all 
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Ake new G—_ greaſe myegnd © n Fry rifh ; 
|,A. two ounces, ffeep it. fix fo in ed 
j Roſe ar, after waſh it in the be | 
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F 26 -7he* Near of Pratzft. Choice | 


wine, wherein Lapis Calaminaris hath been! 
/'2 twelve times-quenched*: it will rake a pottle} 
of white-wine, for 'the Lapis Calaminary| 
4 will waſte'it by often quenching, apiece © 
the Lapis as big as a Turkey Egg will ſerve; 
© when thegraſs is well waſhed, add ro it one} 3 
ounce of Lapis Tutia prepared, of Lap} * 
Hematites well waſhed, two ſcruples, Aloey dh 
« "Y Pearl four grains 
all theſe avlt be prep red'an& made into fn q 
.. powder, put to-1t ſomered Fennel-water,and b 
make, jt into Salve,” If the eyes be very jill} 
"put Ns ya bt of Fm as much a 


= S., rs q : ” : bo 4 hy f 
OI oy £ | A 
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upon A- knifes points : bl 
© up at twice or thricl aft 
| together. Y of 


ice | Phyſical and Chirurgical Receipts. 27, 
been} | 
ottle A wery geod Ghſter for the Wind. 

nar; | 

e off Ake Maliow-leaves, Camomile, Mer- 


rye! cury, Peiitory of the wal!, Mugwort 
- one} 3nd Peniroyal, of each a finall handful, 
acl} Melilor and Camomile flowers ; .of each 
ain} 
» ind} 


ry fl 
bf. 


Caraway Cummin-and Fennel, of each one 
quarter-of an ounce, Barberries and Juniper 
berries, of each three drams ; boyl all theſe 
in three pints of clear poſlet ale to twelve 
ounces and ule it warm, 


4 
©] 


a 
The Kings Medicine for the Plague. 
Ake a little handful of Herb grace, as 


FEtder leaves, as much of red bramble leaves, 


__ through a fair linnen cloath, with a quart 
une! of white-wine , and a quantity of white 
tt Of wine V inegar,and a quantity of white Gias, 
tak} ger, and mingle all rogether ; after the firſt 


int ff day you ſhall be ſafe four and twenty days: _ 
ic after the ninth day a whole year by the grace 


| of God; and if it fortune thar one be ſtruck= 
gen with the Plague before he hath drunk the 
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| I | poonful of Scabict?, and a fpocniul of Bets 


half a handiul, of the feeds of Annite, 


much of Sage, the like quantity of 


"34h ſtamp them rogether,, and ſtrain them _ 


Medicine, then take the aforciaid with a 


i tony 
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28 The Pearl of Pra@ice. Choice 
tony water, and a quantity of fine Treacle, ] 
and put them together, and cauſe the P ati- | 


f5 


by 


ent to drink it, and it will put out all ve- | 
nome, and it it fortune that the botch ap- | 
pear, take the leaves of red Brambles, El. | 
der leaves, and Muſtard-feeds , ſtamp them | 
together, ,and make a plaiſter thereof, and | | 
lay it to the ſore, and it will draw out all | 
the venome, and the perfon ſhall be whole 
by the grace of God. , 


fo 
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A Medicine for the Plague which the Lord Mayor 
| had from the Ducen., = 3 


'Ake of Sage,Elder, and red Bramble 
leaves, of each one little handful; 
| ſtamp and ſtrain; them together: 
through & cloath with a quart of White.| 
wine, then take a quantity of White-wine-| 
vinegar,"and mingle "them together ; and! 
drink thereof morning and night a ſpoonful] 
at a.time nine days together and you ſhall} 
be whole. There is no mcdicine more ex; | 
cellent than this, when the fore doth ap; 
pear, . then to take a Cock-chick and pull 
its and let the Rump be bare, and hold! 
the Rump of the faid Chick to the ſore, 
OS and it will gape and labour for life, and in} 
| -* >; the end die; then take another, and tht 
'. -©* third, ando long as any one do dye ; fop 
wh wh 
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Phyfical and Chirurgical Receipts. 2.9 
when the Poyſon is quite drawa our, the 
Chick will live, the fore preſently will a{- 
ſwage, and the party recover. Mr. Wintour 
proved this upon one of his own Children ; 
the thirteenth Chick dyed,the fourteen lived, 


' and the party cured. 


Lord Treaſurers Receipts for an Ague. | 
T a quantity of Plaintain, ſhred ir, 


and double diſtill ir, and take fix or 
eight ſpoonfuls of the water, with as 


| much Borage-water, with a little Sugar, and 


one Nutmeg ; and drink it warm in the cold | 
fir, by Gods help it will cure you. - 


For Rheum in the Eyes: , 
(br one ſpoonful of Cumminſeed fine, 


ly beaten, and boyl it in Verjuce till. - 


half be conſumed, put to it ſome 
courſe wheat bran ; and boyl irtill it be dry, 
then pur it in a ſmall linrien bag, and lay it 
to the nape of the neck 1o hot as you can 
endure it,and it will draw the Rheum away; 


'To break the Stone and brins amay the Gravel.” 


Ake the inner bark of a red Filberd- 
tree and ſhave a good handful of it- 

'— and take as muchSaxifrage,and ſigep 
them in a quart of Aleor White- wine; ani 
| 4g appBaioay” Bt 
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drink a good draught thereof nine mornings 
rogether faſting. | : 


A Cordial Water in the time of infetion, by R 
Sir Thomas Mayner. : 


Y | P*Ake the juyce of green Walnuts ſhells 


and all two pound, "the juyces of | 

Balm,Carduus BenediCtus, and Ma- | 
rigolds, of each three pound, Roots of great | | 
Docks half a pound, Butchers hroom roots | | 
in all, three quarters of a pound, Angelica | ; 
and Maſter-wort, of each three ounces, | ; 
Scardium leaves two. handfuls, 'Treacle Ve- | 
nice and Michridate, of each four ounces, | 
Canary Wine three pints, juyce of Lemons | 
one pint, digeſt this in a®glaſs body two | 
* /. dayscloſe ſtopt,then put on a glaſs head and | _ 

-*_diſtill it, andwwhen it is half diſtilled ſtrain * 

-- that which is left in the glaſs, through a lin- 
nen cloath, and diſtill it rill ir grow thick | 
as honey, which put into a gally 'por, and þ 
oive ſomeof it in thetime of InfeRion on | 

a knives point. Thediſtilled water is allo | 
good for the ſame purpoſe. - - | 


China broath for a Conſumption. 


PF *Ake an ounce of China roo chipped | 
; thin, and ſteep it in three pints of | 


water all night on embres covered, | 
tack 


| 


Y 
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the next day take a Cock chicken deplumed 
and exenterated;and put in irs belly Agrimo- 
ny, Maiden hair,of each half a handful, Rat- 
fins of the Sun ſtoned on good handiul, 
and as much French barley ; boyl all theſein_ 
2 pipkin cloſe covered on a gentle fire for. 
{ix or ſeven hours, let it ſtand til! it be cold, 
ſtrain ir, or let it run through an Hypocras 
bag,and keep it ina glaſs for your uſe. Take 
4 good draught of it in the morning, and 
at four a clock in the afternvon. © 


| A comfortable bag for the ſtomach. 

j Ake Balm, Worm-wood, Roſemary, 
| '  Sparmints, Sweet Marjoram, Win- 
|  ter-ſavory of hach half a handful, 
dry them between two diſhes on a Chafting 


| diſh of coals, ſprinkling them often with 
| good Vinegar, when they are. well dryed 
# put to them ſome crumbs of bread ; Cloves, 
# Cmmnamon, and Nutmeg beaten to powder; 
+ put them in a fine linnen bag, quilt ir, and 
layit warm to the ſtomach. 


To increaſe Womens Milk. 


J Ruiſe Fennel ſeed and boyl them in 
EL barley water, and let the Woman 
{rink thereof often. | 


C To 
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To expell Wind. 
\ 


Ake a handful of Groundfve] ſtrip- 
Y . ped downwards, asmuch of Sage, | 
= and a quarter of a pound of Cur- | 


na boy! theſe ina pint of en drink it. |. © 


For the Piles, 


ME 

Ake wike Lead finely ſcraped, one | « 

dram burnt-Allum two drams, tem-| * 

per them wh Hoggs lard,and Plan-?7 r 
tain-water, and there ith anoint the grieved} ' 1 
place. 2} 
' For a Thruſh, or Canker in the Mouth. F 
Ake two ſpoontuls of clarified honey! # 

and put a piece of Allum between} ; 


red hot tongs,and hold it till it drop? 
into the agg + and therewith dreſs thef 
mouth often, until it be perfecUy cured, | 


II Oynemeut good for bruiſes, Swells 
and Wrenches in Man, Horſe, or other Beaſti 


"FT *Ake fix pound of May-Butter unfal 
* ed,Oyl of Olive one quart, Barroug 
greaſe four pound,Roſin, and Tus 


pentine, of each one pound, Frankincenk | 
half a pound : then take theſe following herb 


overthen ſtrain it through a courſe 
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of each one handful : Balm, Smallage, Lo- 
vage, red Sage, Lavender Cotton, Marjo- 
ram, Roſe mary, Mallows, Camomile ,. 
Plantain, All-heal,Chick- weed,Rue, Parſley, 


|. Comfrey, Laurel-leaves, Birch-leaves,Long- 
| wort; Engliſh Tobacco , Ground-ſwell , 


Wound: wort, Agrimony, Briony, Carduus 
BenediCtus, Betony,, Adders tongue, Saint 
Johns-wort ; pick all theſe , waſh them 
cleag, and ſtrain the water clean from them.. 
Theſe herbs muſt be gathered after Sun. 
riſing. Stampt them very 'ſmall in a ſtone 


; ' Mortar, then beat the Roſin and Frankin- 


cenſe to powder,and melt them alone; then 
put in the Oyl, Butter, and Hoggs*greaſe, . 
and when all is well melted, put in the. 


Herbs, and letthem bayl half a quarter of 


an hour, then take it off the fire, and ſcum. 
x very clean a quarter of an hour,and when 
it is off the fire, put in the Turpentine, 


and two ounces of. Verdigreaſe, ſtir it well, 


or elſe it will run over, and fo ſtir it till it 


leave boyling 3 then put it in an earthen par, 
which ſtop very cloſe with a cloath, anda 


| board on the top, and fer it in an horſe 


dunghill one and twenty days  and- take 
tout and put it into a Kettle, and let ic 
boyl a little raking heed that it boyl nos 


C 4 arg. 
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and put to it half a pound of Oyl of Spike ! 
and cover the top clole till you uſe ir. When | 
you have any occaſton to uſe ir, warm it a! 
 lictle for a cold cauſe, and anoint the place! 
orieved. Mix this Oyl withthe like quan- | 
tity of the Oyl of Baycs, when it is for! 
a Malender in a Horſe, to dry Itch in at 
Horſe or Mare; then take Quickſilver ,! 
and beat it often with faſting ipittle till it 
be killed and look black, and take a quart of: 
Comfrey to the quantity of Quickſilver, to; 
which put thrice to much of the ſaid Oyl,: 
beat all well together, and uſe ir. For a! 
Man'it muſt be weil caafed in the Palm of; 
the hand three or four times. If you uſe it} 
' for a Horſe, put to it Brimſtone . finely? 
beaten, and work it altogether as aforeſaid," 


An excelent Searcloth for a Wound, Bruife, or 
| Ache. . 


, Ake a pint of Oyl of Olive, four oune 

ces of Unguentum Populeon , the 

Oyls of Camomile and Roſes, off 
each one ounce, Virgins wax three ounces, | 
red Lead in powder' eight ounces; boyl! 
theſe together, continually ſtirring them, till? 
they will ſtick to a cloath, which is enough,! 
then wet your cloaths in them, and hang} 
them up to dry, The beſt time to make it} 
is in March, Do, ! 


pre... Ss tA OO ITIT-"IH, 


1 

ws | Defr Reads Perfume to ſmell againſt the Plague 
it a} [rſt taKe half a pint of red Roſe-water 
ace | _and put thereto the.quantity-of a hazel 


an-} nut of Venice-Treacle or Mithridate, ftir- 
for! ring : them together till they be well infu- 
n a! fed, then put thereto a quarter of an ounce 
er ,} of Cinnamon broken into ſmall pieces, 
1 it? and bruiſed in a Mortar, twelve Cloves 
tot! bruiſed, the quantity of an hazelnut of An- 
, to} pelica root fliced very thin, as much of 
yl,| ſer wall roots ſliced, three or four ſpoonfuls 
Yr a of white-wine Vinegar; fo put them all 
n of | together in a glaſs, and ſtop i it very cloſe, 
f: "| and ſhake it two or three times a diy toge- 
| ther, ſo keep it to your uſe ; when you wet 
ſaid. the ſpunge, ſhake the glaſs: In the Win- 
| ter you may put to it three or four ſpoonfuls 


yr | of Cinnamon water or: Sack. 

und A Perfume againſt the Plegue. 

ny ; Ivers good Phyſitians opinions are, that 
"JN Y to burn Tar every raorning in a 
V. + chafing diſh of coals is moſt excellent againſt 


1 | the Plague; alſo put in a little Wine-Vt 
v2 : nepar to the Tar. lt is moſt excellent and 
| approved, 

J Pi 


Po E | | . 


abide where it comes. 


"Tem ples therewith. 
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Sir Edward Tertils Salve, called the chief 1 ; 
all Satves. 


\Ake Rofin eight ounces Virgins Wax] 


and Frankincenſe, of each four oun-! 

ces, Maſtick one ounce, Harts ſuet} 
four ounces, Camphire two Drams, beat? 
the Rolin, Maſtick and Frankincenſe i in a 
Mortar together to fine powder ; then melt; 
the Roſin and Wax together, then pur in; 
the powders: And when they are well melt. 
ed ſtrain it through a cloath into a pottle of 
white Wine, ard boyl it together eill it be} 
 fomewhat thick ; then ler ir cool, and Put} - 
in the. Camphire and four ounces of Venice: 
Turpentine drop by drop, leſt ir clumper, 
ſtirring it continually, then make it up into} 
Rolls, and do with it to the _—_ of "”_ | 
and health of man. 


The Vertues and uſe of it. 


& is good for all wounds and Gra 

old or new, in any place. | 

2. It cleanſeth all Feſters in the fleſh,and! ; 

heals more in nine days than other ſalve; 

cure in a month. K 
. It ſuffers no dead fleſh to ingender ot: 

| 


Tens an Red cn 


. It cureth the Head-ach, rubbing the; 


5. Ir cureth a falt fleam Face. 6. 


 — a : 


: 
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6. & helpethSinews that grow ſtiff, or ſpring 
with labour or wax dry for want of blood. 
. It draweth out ruſty Iron, Arrow ' 
heads, Stubs, Splints, Thorns, or whatſo- 
ever is. xed in the fleſh of Wound. 
8. Ir cureth the biting of a mad Dog,or 


 pricking of any venemous creatures. 


9. It cureth all Felons, or white flaws. 
10. It isgood for all feſtering Cankers. 
11.. It helpeth all Aches of the Liver, 
Spleen, Kidneys, Back,Sides, Arms or Legy. 
I 2. It cureth Biles, Blanes, Botches, Im- 
polthumes, Swellings, and Tumors in any 


Z 
: part of the body. 


I2. It helpeth all aches and pains of 

the Genitors in Man or Woman 
I 4. It cureth Scab, Itch, Wrenches, 
Sprains, Strains, Gouts, Paulſi ies, Dropſies, 
_ waters between tis fleſh and skin. | 
. It healeth the Hemorrhoids or Piles _ 


1n _ or Woman. 


16. It cureth the bloody Flux, if the ar bp F 
ly Y anointed therewith. b: 
. Make a Search-cloth thereof to heal 


} all the aboveſaid Maladies with very many 


other, which for brevity fake are omitted. 
A reſtorative Broth, _ 


& x 2 young Cock: or Capon,. flea it 
and cut it in four PS take WF 5 
KJ: , 
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a 
the bones, and chop the fleſh ſomewhat Þ ſo 
ſmall, put it in an earthen pot of three Þ-th 


. quarts, with a cloſe cover, and pour on ita Þ 
quart of good red wine, and a pint of red þ 
Roſe-water ; and put to one handful of Cure # 
rants, terſ Dates ſtoned and cut ſmal], of F 
Roſemary flowers or leaves, and Borage, of F 
each halt a hand(ul, then cloſe on the cover 
of the Pot very faft,and ſet the faid Pot in a 
big braſs pot of water, and ler'it boyl five } 
or - fix hours, taking heed thar the water in | 
the braſs- pot get not into the other pot : } 
when it is well boyled, ler it cool leiſurely, F 
in the braſs por, and then bruſe all with a ! 
Jade] and. ftrain out the liquor, whereof |} ; 
take morning and evening four or five q 
+ ſpoonfuls blood warm. , 


Mad BA oo tat BASS, Wed/ 


For the Piles, ; F 

Ake one poonful of white Dogs turd. |; 
as much white Frankincenſe, and } 7 
twenty four grains of Aloes, beat} 7 


em fine and ſcarce them, then take one | 
ras of honey ,, the yolk of an Hep} f 
and as much Oyl of Roſes as will make it} 1 
an oyntment,mingle them well together and | 

 anoynt the grieved place. ; if the fore bef - 
zaward, wet a tent of lint in the Oyntment, | {| 
and put it ,into the Fundamenr, and ſpread} 


< : , 
£0 


M 


| it will draw out much Phlegm from the 


n ”m 
- 8 * - E »* _ X 
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i ſome of the Oyntments on a cloath, and put 
F-chax' on it. 


This is a preſent Remedy. 


, | For a ſore Throat, 


tye clout on 


or mix white 


To avoid Phlegm from the Head, Lungs,or Stomach. 


[ X Pelitory roots and Muſtard to» 
ther,and hold it in the Mouth, and 


: Head ; bur if you boy] Pelicory roots, Hy- 


and gargle the throat with ir, it will cleanſe 


the Lungs and Stomach perfectly. 


The Lady Drury's Medicine for the Colick, Praped. 


'Ake a turf of green graſs, and lay it 
to the Navil, and let it Tye till you 


find caſe, the green ſide mult be laid t next 
to the belly. 


A Medicine for one thick of hearing... Proved:" 


5 Ara the Garden Daſie-roots, and 
make juyce thereof,and lay.the worſt 
fide 


F Ingle le burnt Allum, the yolk of an 
F MEE Epg, powder of white dogs turd, 
F and tome Honey together 3 
* | the end of a ſtick wet in this mixture, and 
| therewith rub the Throat : 
| Dogs turd and Honey, and ſpread ir on 
| ſheeps leather, and apply ir ro the 'Throar, 


ſop and Muſtard in Wine and Vinegar, 


S 


g . 

- 3 » 
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E Þ Ake Saſlafras and Sarflaparilla, of ea 


It half an ounce of Rubarb flit and xwo oun 
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fide of the head low upon the ballter, um 


drop three or four drops thereof into th# + 
betrerEar;this do three or four daystogethafſ ; 


An excellent Drink far the Stone. 


two ounces ſhaved ſmall, China I 

and Tormentile root, of ck. one oung: 

ſliced ſmall, Liquoriſh half a pound beaten} 

Anniſced four ounces bruiſed ; ſteep all 

theſe in three gallons of running water for 

twelve hours, then put to them theſe {imple 

following, picked and waſhed, viz. Colum| 

bines Lady-mantle, Marſh Mallow, and} 

Mous ear-roots{lit, Herb Robert, Ribwor 

Sanicle, Scabious, Agrimony , ' Colts-foof 

and Betony, of each two handfals, boy] all? 

theſe rogether on a ſoft fire, till one Gallon} 

be conſumed, then ſtrain it out and keep} 
the liquor in a glaſs cloſe ftop'd, then take! 
all what remains in the ſtrainer ; pur it into} 
the 'pot again,and pour thereon two gallon] 
of running water, and boyl therh til half 
the liquor be conſumed, then ſtrain it out, 
and put both Jiquors rogether, {et them on} 
the” fire, and pur a quart of white-Wine to| 
it, and [zt it boyl a while gently, and ſcum} 
it clean, then-rake it off the fe andipur toj,. 


F 
t 
a 
f 
( 
F 
\ 
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ces of good Sena, leaves, and ſtir them well 
together, and cover the Pot cloſe to keep 
| in the hear, and ler it.ſtand all night, and i in 

the morning ſtir it well, and cover it again, 


and {© let it ſtand four days. Tak? of this - 


Liquor in the morning taſting, four a'glock 
in the afternoon, and after ſupper ar 'bed- 
time 3 at each time the uantity of ſix oun«- 
ces, and ſo it muſt be aſtg bill you feel eaſe, 


To preſerve a Woman with Child from 
Miſcarrying.. 
UT a few Cloves and Cinnamon with 


a ſprig of Balm and Rolemary into a 
pint of Claret Wine,and burn it all rogether, 


then beat the yolks of {tx new-laid Eggs, 3 


and pur them into the wine on the fire, then 
take rhe Cock-treading of twelve Eggs and 
the white of one Egg, and beat them-to'an 
Oyl ; take off the white froth from-ir, and 


put this Oyl into the Wine, and brew all. 


well rogethier with as much powder'd ſugar 
as will make it of an indifferent {weeineſs : 
whereof let the {aid Woman take four 


ſpoonfuls at a time, when ſhe. feeleth-any 


pata to begin in oy Back or a. 


To 


] Plyfcal andChirureical Recetpts. 4r 2 


RE . 
PE Be FT enL "RA T4 
RET Sou LES. » 
A 4 + oe! - - 


42 The Pearl of Prattice. Choice 
To make Childrens Teeth come without pain, 
Proved. | 


*Ake the Head of a Hare boil'd or roaſt. | 
ed.and with the Brains thereof mingle} 
Honey and Butter, and therewith anoiat the | 


Child's Gums as often as you plcaſe. 


Dr. May's Fuice of Liquoriſh to ſtay Rheum and | 


preſerve the Lungs. 


TT ake fix little handfuls of the tops of } 
Hyſop, Roſemary-flowers one little | 


handful, of the Leaves of Coltsfoor four 
little handfuls, ſtamp and rake the juice of 


them, and: put to it a pint of Hyſop-water þ 


rt Oe OR 


or running water ; unto all theſe put four } 


ounces of Liquoriſh finely beaten and ſear- 


ſed, then ſer it on the Fire, and boil ir. rill 
It be as thick as Cream ; then ſtrein it thro? } 
a fine ſtreiner, and ſer it again to the Fire, | 
and ſtir ir continually till it boil, and pur in-# 
to it boiling four ounces of yel.ow ſugar- þ 
* candy ; let it boil till it riſe from the bot- | 


tom, which ſtirring, and when you may 


eo IS. 


handle ir, make it up in Cakes and Rolls as , 


& 


you pleaſe. 


: 


To kill a Felon quickly. ; 


| Ake a little Rue and Sage,ſftamp them | 
ſmall, put to it Oyl of the white of F 


' an Egg, anda little Honey, and lay it to the 
: Sore. £ # | 3, 


by 
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A Remedy for the pain in the Stomacn- 
Ake a pottle of White-wine, eight 
ounces of Currans, and four ounces of 
Elicampane-roots fliced, a ſprig of Marjc- 
ram and Spearmint; boil all theſe together 


till the Currans be ſoft, adding to it one 
| ſpoontul 


of ſweet Fennel-ſeed bruiſed. 
Drink of the Liquor every morning faſting, 


| at four a clock in the afternoon, and when 
| you.go to Bed, the quantity of {1x ſpoonfuls. 
| While you driok this, apply to your ſtc- 
| mach one {poonful of Conſerve of Roſes, 
? two penniworth of Mithridate, Cinnamon, 
| Cloves, and Nuimegs, of each one ſpoon- 


ful, and a penniworth of Saffron, mix theſe 


| together with Roſe-warer, and Wine-vine- 
' par, and put them ina linnen Bag, and warm 
it, and lay it to the ſtomach, 


| To cure Diſeaſes withous taking any thing at the 


| | Mouth, | 
Ake one pound of Aloes Hepatica, 
Myrrhe tour ounces, both beaten” 
very fine, Aqua vite and Roſe-warer, of each 
one pint ; after one nights infuſion diſtil 


| them in Sand twenty four hours very ſoftly, 


and 
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and in the end make a great Fire,and then! 
will come a Balſam, wherewith if you rub! 
the Stomach with a warm Cloth dippel/ 
therein, it will purge Phlegm and Cholerl 
and all Worms which infect the Brain, and! 
breed the Falling-ſickneſs ; it expelleth Cod | & 
; ruption of the *Stomach ; ir helps digeſtion 
and appetite ; it expurgeth all drofs in th 
bottom of the Stomach 3 it cureth the Gout? 
being mixed and well beaten with Aqua vital 
and apply'd warm to the Gouty place, and! 
left long on it. ; '# pc 


To break the Stone. of 


Ake Cammock Roots, dry them in an} 

Oven, beat them to Powder, ſearce} 
it, and put as much thereof as will lye on x} 
Groat into half apint of White-wine, halif 
a ſliced Lemon, a-wp or two of Roſemary, 
and ſome Sugar ; let them Iye in ſtcep allþ 
night, in the morning ſtir them well rogs/ 
ther, and drink it off, and walk thereupon, 
a good while, Uſe this three or four morn; 
ings together, and it will make the Stone! _ . 
break, and void away in Gravel : bur if the! 
KR: Jneys be ulcerated, then uſe the medicine) : 
following, 


Z 
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ther! | | 

u rub; To help Ulceration-in the Kidneys. 

ipped FqAke two drams of China-Rooe {liced 
; ſmall, Golden Rod, Maiden-hair, Pauls 

# Betony, Moule ear, Agrimony, Comfrey, 

Or Scabious, Bugle, red Bramble-leaves, Pellito- 
eltion; ry of the Wall, Marſhmallows, and Plan- 
In tf ranc, of each half a handful, then take one 
| fpoonful of French Barley, a ſtick of Liquo- 
14; riſh {liced ſmaſl, one handful of Raiſins of 
nd? the Sun ſtoned ; boil all theſe ſoftly in a 
| F pottle of Running Water to a quart, then 
. F rake it from the fire,and pui to it two ounces 
| of Conſerve of red Roſes ; ſtir them toge- 
| ther, and let it run through a fine Cloth, 
| and keep it cloſe ſtop'diin a Glafs,and drink 
a} thereof Blood-warm every morning . and 
# evening twelve ſpoonfuls at a time, for two, 
| three, or four weeks, more or leſs, as you: 
| ſee occaſion, and find Eaſe or Pain, 


3s 


4 ſpecial Medicine for one that cannot ſwallot, 
altho' no inward Medicine can be taken for 10. 


F a> the ſoyling of a Dog that is hard 
| and white, powder ir, and mingle it 
well with Engliſh Honey, ſpread it thick 
upon a Linnen Cloth, and hold it to the 
fire, and lay it all over the Throat down to 
the Channel-bone ; uſe freſh morning and 


evening, 
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evening, bind it hard to, and by God 
Grace it will help. _ | 


To draw up the Uvula, : 
+ Wet 


W wn a new-laid Egg, and roaſt it till if 
| be blue, and then cruſh it. between af 
cloth, and lay it to the Crown of the Head} 
and once in twelve hours lay new till it be 
drawn up. |} 


A Purge for Children or Old Men. 


| \Ake one ſpoonful of fpirit of TartarfTo ! 

prepared with ſugarcandy and Roſe-Fy 
- water, put it in alittle Broth, and give it} 
either of them ; it purgeth gently, it com-|,y,, 
forts the Hearts, and expelleth Phlegm and},,,j 
Melancholy. |. 
2. Tall 


Far a Nols me tangere. . 
Ake the Herb called Turnfoil, cut it in} 
ſmall pieces, and put it in a Bottle, 
and pour ſo much Aqua vie on it'as will co- Pdrg 
ver it four fingers, ftop the Bottle, and ſer it in yr 
the ſun ten days, and in the night in the Fthe 
- Chimney: corner, but not too near the Fire, {it | 
rhen pour off the Aqua vite, and keep it | 
_ cloſe, then calcine'the dregs remaining in | 
the Bottle, between two calcining Pots well |} . 
"gs , Which will be done in a day, then pa | 
| tne | 


* 
£ 
7A 
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the calcined Aſhes into the {aid Aqua vite, 
E ind they will all diſfolve. Keep this as a 
: great Treaſure, and give one ſpoonful there- 
{of to the Party falting in Whitewine, and 
{wer a ge in the ſaid Liquor, and bind it 
#on theTore place, and without fail it will 
en Ygry it up. This helpeth alſo thoſe tha are 
Jeadſrroubled with the Gravel and Stone, given | 
it bef4; aforeſaid with Whitewine : And it is very 
| excellent for ” JG that have the Droplie, 
FPalfie, or are taken with a Quartan Ague. 


artarf [To make the Face fair, and for a ſtinking Breath, 


Soſe-rgAke the Flowers of Roſemary and 
e ith ſeeth them in Whitewine, with which 
om-Fyaſh your Face; if you drink thereof it will 
andfmake you have a ſweet Breath. 


{Fo heat i in the Face, redneſs and ſhining of the 
. Noſe, 


it1 ink Ake a air linnen Cloth, and in the 
tile} morning lay it over the Graſs, and 
Co- | draw it over till it be wet with dew, then 
ef ring it out into a fair diſh,and wet the face 
ce. 


therewith as often as you pleale : : as you wet- 


ire, | br it lt it dry in, May dew 1s the bet. 
it] 


in | 7; 
vell | | | | An 
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An excellent Oy! to take away the beat and | 
ſhming of the Nye. | 
Ake Twelve ounces of Gourd F: { 


crackle them, and take our ghe ke p 
nels, peel off the skins, and blanch fix ous i 
ces of bitter Almonds, and make an oylq ,_ 
them, and anvint the place grieved theny 
with: you muſt always take as muchg 
the Gourd-ſeed as of the- __ ; uſeh - 
often. An 


For Heat or Pimples m the Face. 


Jak the Liverwort that groweth in I'd 

Well, ſtamp and ſtrain ir, and put 
Juice into Crocm. and ſo anoint your Fay 
as long as you will, and it will help y 
Proved. Alſo the Juice of Liverwort drui 


m Beer warm is good for the heat of ; 2s 
Liver. | | | An 
' To take away Hair. | T 
JP Ake the ſhells of fifry rwo Eggs, ef 
them ſmall, and ſtill them with a got | | ful 
Fire, and with the Water anoint your W » Li 
where you would have the Hair off : or & the 


Cats-Dung that is hard and dryd, beat qu: 
to-Powder, and temper'd with ſtrong Vim | tak 
gar, and Anointed on the joove. . | ma 


=” 
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Dr. F rier 's Receipt for ſweating in the Face. 
Ake a little handful of Penny-royal, and 
1.6 as much Cinquefoil; and ſeeth them in 
7 Whitewine or Vinegar; if you take Vine- 
7 gar, put a little to it when it is ſodden ; 
7 this done, you muſt hold your Head over it, 
'4 and caſt a ſheet over your Head, and keep in 
| the arcloſe as long as you can endure it, 
7 and fo ten or twelve times a day. 


| 4n approved Medicine taught by Dr. Blackſmith 
1 | for the C gh. 

: T Ake the Roots of Folefoot, and dry them 

} in an Oven, and powder them, then 

| heat a Tile red hot, and ſtrew it thereupon, 
| then ſet the bottom of a tunnel upon ir, and 

let the party receive the ſame morning and 


| An approved Remedy for the ſame by Doftor 
| Blackſmith. pang 
{ T Akea pint of Hyſop-water, and a quar- 

{ © ter of a pound of Sugarcandy, a ſpoon- 
+ ful of Anniſced bruiſed, and a ſmall ſtick of. 
& Liquoriſh ſliced and bruiſed, put them toge- 
& ther, and ler them: ſtand all night; boil-u a 
& quarter of an hour upon a fire,then [train,and 
Via take of ir two or three fpoonfuls warm; you 
. | may take ir at any time, beſt atnight when. 
If you go to bed, or in the morning, For © 


5o The Pearl of Prattice. Choice} p 
For the Kidneys ſwoln with cold,or other Accident} Mc 
"Fake the Oyl of Roſes and Quinces, df hai 
each .two drams, and warm them inf 

a Saucer or Porringer and anvint the play 
therewith aganft rhe fire, leſt you take cold} our 
in the doing of it, + dra 
A Vomit for an Ague, 


Ake blue Lilly roots ſliced ſmall audf 
bruiſed,and fleepirt in as much ViR 

negar as. will cover them ; and when thef 
Patient feels his fir coming, let him drink af 
draught of it in Ale, and keep him veryþ 
warm while it woketh. L 


A Reſtorative bag for a cold or windy Pomuchl 
Ake Roſe leaves, Roſemary tops, and} 
flowers,red Mints,and Borag:# -Howenf 4 

of each one handful, warm them in a plat- | 
ter on a chafing- diſh of coals, and ever af 
you ſtir ir, ſprinkle it with Sack and Roſe} 
water ; and when it is as hot as'can be, putf 
it in a cloath or fi}k bag, and lay it to thef 
bottom of the ſtomach as hot as can be en 
dured, and keep your ſelf from ſtudying off 
muſing, and it will comfort very muca. | 
A Drink for cold Rheums or Phlepm. 


] Ake the | Roots of Fennel, Comlry, bi 
TIgRoR Liverwcr r, Harts ron gut 
Hor 


ce} Phyſical and Chirargical Receipts. 5x 
ent} Mouſe: ear, Hore hound, Sandrake, Maiden 
s, o& hair, Conquefoil, Hyſop, Bugloſs and Violec 
minÞ leaves, of each. one handful, waſh and &ry 
lac? them very clean, Raiſins of the Sun eighr 
cold} ounces, Anniſceds four drams, Liquoriſh wo 

# drams, Elicampane root two drams, half a 
| pint of Barley waſhed and bruiſed ;' boyl 
jo theſe in a Portle of fair water until half 
\7;þ the liquor be conſumed, ſtrain it, and pur 

\ {ro it one quart of White or Rheniſh Wine, 
and one ounce of Suparcandy, and boyl ir 
"* 3% again till halfbe conſumed, take it from the 
'OTIF fire, and when ir is cold put it into a clean 
glals, and drink thereof every morning and 
evening a draught firſt and laſt, and by Gods 
grace it. will make you well ' and ſound, 


Approved. OO 

For Rheum in the Throat. + 
Ake a Cap of brown paper,perfume 

it with Frankincenſe,and epply ic 
hot to the head, then take hard Eggs, and 
lay them hot to the nape of the Neck, and 
anoint the throac with Oyls of Rice and 
ſweer Almonds, and lay your ſelf to ſwear ; 
and after ſweating mix Mel Roſarum, and 
Syrup of Mulberries, Plaintain water toge- 
ther, and parple the throat therewith. la 
'want ofthe ſaid Syrup uſe Woodbine ww 
D 
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| Sugar to your taſte, 
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A Remedy for the Stone. 


—_ a quart of Milk, Ale, and whi let 
Wine,of each four cunces,meke they 
into a clear Poflet drink, the Curd takg an 
off; to which put Parſley roots, Malloy: 
leaves, and Pellitory of the Wall, of ea 
-one handful, water: creiles one bandtul 

a half, all wall ſhred, two fprigs of Tinh £ 
nid Liquoriſh one ounce bruiſed, boy | 
together to the conſumption of a quart, an 
ys 2 draught thereof in the morning ai 


Pric 
at any time before meat, ſweetned: wit F 
det 
Mill t 
A broth for the Cough of the "TORY devith 

by Dr. Braſdale, Dr. Atkinſon, Dr. Fryq. 

| For the Lord Treaſurer. 


; Þ 
Ake ene paper of the prepared bl "1 
Roots and ſteep it in fix pints of fi 
water three hours, then boyl it unto tl "y y 
pints in an earthen pipkin,then boyl a Chg 
ken, and one ounce of French Barley # v ſor 
gether in a-pipkin {1x or ſeven Walms, & 
ſcum ir, then put away the Water- and pf 
the Barley and the Chick to the  China,wh F 
the China in the paper,a little green Endn 
ewenty Raiſins of the Sun ſtoned, | a i 
eruſt of bread,and a little Mace, boyl the the 


; | toge L 4 


+ 


Lrogether to a pint and half, ſtrain it and 
vhig let the party drink every day two draughts 
they thereof, one in the morning faſting, and 
4 another at four aclock in the afternoon : uſe 
it gs often as you ſee caule. 


1 | ' For a Burning or Scalding. | 

#TF*Ake Alchoof one handful, the yolk of 
yl 6 an Egg, and ſome fair Water, ſtamp 
t, anther, and ſtrain it, and therewithwaſh the 
ag dgrieved place till the fire be out. 


= 
n \ 


# Or boil ſome Alehoof and Sheeps-ſuet tos 
ether with Sheeps dung and Planrane: leaves 
Will they come to a Salve, and apply it. 


Fry, To procure Sleep. 


WD Ruiſe a handful of Anniſceds, and ſteep 
EL) them in red Roſewater, and make it 
of fillp in little Bags, and bind one of them to 
> thifach Noſtril, and it will cauſe ſleep, 


Ct w— ; 
+ ſharpen a ſick, man's Appetite, and to reſtore 


| bis Taſte. 


1 | Ake Wood or Garden Sorrel one ' 
na,wiy handful, and boil it ia a pint of White 
EndifÞ®e Vinegar till it be very tender, ſtrain it 
a liÞs and put to it Sugar two ounces, and 
271 cha it to a ſyrup, and let the Patient fake: 
oft -h , it at any time, 
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| 4 comfortable Julep for a Fever. 
Ake Barley-water and Whitewine, (* 
each one pint, Whey one quart, $19 

to it two ounces of Conſerve of arberrig 
and the juices of two Lemons and two Orgy 
ges. This will cool and open the Bodyay, 
comfort it. If the Fever be extream hi 
take two white ſalt Herrings, flit them dow 
the back, and bind them to the ſoles of ' 

* feet for 12 hours. In want of Herringst I 


two Pigeons cut open, and ſo apply them % 


A Receipt of the Right Honourable the 3 4's 
Sheffield, for the Cough of the Lungs. | 
TAke of the diſtilled Water of ſv 
'* Horehound one pint, and add they 
to make a ſyrup three quarters of a paſſy; 
of fine white Sugarcandy finely beaten,F,. . 
theſe well rogether, and fer them upap 


quick Chartole fire, then take ſome of #; 
beſt Engliſh Liquoriſh clean ſcraped andy, 
ced, and put inta it, and let it boil inf. 
faid ſyrup, and when it ſcerns half bop" 
take three grains of Ambergreale reaſon - 
well bruiſed, and pur it into the Syrup, fe 

let ir boyl together, bur let any ſcum. 
arifeth upon it be taken away before: F 
muſt bave acare that it boyl not with oF | 


D 
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heat by . often cooling ſome of it with a 
- ſpoon, when it comes to a little thickneſs, 
© being cold,, it is boiled ſufficiently, elſe will 
. Fit be all Candy and not Syrup ; while it is | 
nes Erot it muſt be ſtrained through a fine cloth 


Tt that is clean, before it be put in a Glaſs, 


For a Cough in ſtuffing of the Stomach. 

Ake Hyſop water one pint, Mu'cadine 
' one quart, four races of Ginger, and as 
#much Liquoriſh ſliced, two pennyworth of 
TSuparcandy in powder, put all intoa glals, 
Tand ſtop it cloſe; and ſhake them well toge- 
""Tther, and let it intermix twenty four hours, 
land drink thereof morning and evening. 


'S n q A Plaiſter for the Cholick. | 
| Ake Camomile, Rue, Sape, and 
FF & Wormwood, of each one handful, 
"Fheaten Bran a handful, cut the herbs ſmall, 
Zand boyl all in good Vinegar tillthe Vinegar 
be conſumed, then put it into a linnen Bag | 
and lay it.to the pained place as hot as can 
veendured, and when it is cold, warm it 
$apain, and uſe ic daily till you be well. 


a(o0l#” For the riſing of the Mother. 
PBT Ake Columbine-ſeed and Parſnip-ſced 


m of each three ſpoonfuls ; beat them to 
h D 3 fine 


7 
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fine powder,and boy] them in a quart of A 
ro a pint, ſeething with it one handful Las 
Sage cut ſmall, ſtrain ir, and drink ir & liq! 
warm every morning and evening,eſpecial 
when you feel pain. And tzke two ouncy 
of Galbanum,fpread it upon a cloath,and | 
1t upon the Womans Navil. 


| For 


A Drink for the Dropfie. | 
Nb mrs Polipody of the Oak fix ouncy qQ4 


Guajacum one ounce, the bark 
Guajacum Mair ounces, Saflafras four « 'R 
ces, Sena fix ounces, Anniſeed three ounae 
Epithymum, Stechados, of each half 6 
ounce, Raiſins ofthe Sun ſtoned eight at bo. 
. ces, Hermodadctiles three ounces , Agarich 
RuFarb, China root,of each half an ounts 
Liquorifh four. ounces ; put all theſe to ſti 4'R 
a whole night in two vallons of Ale, andf 
quarts of ſtrong Wine,in the morning, be 
them -two hours and half, the por þb #7 
cloſe lopt,then ſtrain ir being cold, and gifSuc 
the: Patient thereof three times a day, | W'ry c 
a.pintat a time vix- at fix inthe moral leay 
and at nine after that, and at three inilma; 
afternoon.  Boyl the remnant -in the ſtrain Par 

. in ſtrong Ale as before, and drink this If 
quor at meals as often as you will. "" 7 


mult keep adrying dict of roaſt meat ev 
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| day, and ſup berimes, bur drink no other 
+ © liquor whatever but theſe two. 
*Ciz hk For a Tympany or water #n ones body, and for 
SY the fulneſs of the Fomach. 
FT Ake red Fennel and till it, and take 
| thereof in rhe morning faſting a 
[: | ſpoonful or two,and in the evening or any 
* time of the day, when you feel your {elf 
URCE not well : by Gods grace this wiil help you. 


"I For a Stich in the fide. Proved. 


r © 2 | 

uns Þ Ake 2 pretty quantity of oats, and boyl 

wo. | 4 themin Sackstill they have dryed up 

\t ous. be Sack, and then put them in a cloath, 
© and lay ir as hot'as you canendure it to your 


zarich 
ound fide, and this will help. 


1 6.4 Receipt of Herbs that are to be boyled in Broth 
E according to Dr. Atkins opinion. 


AAke Tamarisk,Lettice,Borrage,Bugloſs 

Roſemary tops, ſweet Marjoramy Time, 
gn "Bag Parſly,and Fennil, of each a-pret- 
Fry quantity ; and when the body is coſtive 
F leave out ſome Herbs, and put in only. Ta- 
Emarisk, Borrage, Bugloſs, Lettice, Succory, 
| any Fennil, Betony. | 


| Another by Mr. Francis Cox. "Mig. 


- 


Ake the roots. of Aſperagus and Erin- 
poes, of each three or four, cut ofthe © K 
D 4 length "a, | 
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length of a finger, and iliced, Maiden hair 
'Tamarisk, Harts-tongue, of each like much} 
Betony twice as much as any of the ref, 
bind theſe and the roots rogether, take alk” 
large wholeMace two or three ſtalks,a qua; 
ter of a Nutmeg quartered ; take then 
young Cock, dreſs him, and {lice him, anf 
<ut his fleſh,and fo boy] hia till he be (od af 
ro pieces, but let not the herbs boyl to 
long in, the broth, but when they have ging 
2 pretty taſte to it, take them our, and 
the reſt boyl til the Chick be all in pie 
then beat the fleſh of him with Dates int 
ftone Mortar, and ſtrain it with tbe liqua; 
until you have all the raſte thereof in the 
liquor, then clarifie this byoth with tf 
whites of Eggs as you do a Jelly, and the 
uſe it ; this broth will ſtrengthen the bar 
2nd have reſpe& to the Spleen. ; 


A preſervative againſt the Plague. | 
Ake one handful of Roſes, Bettonf: 

i and ſmall Felon, two handfuls « 

| Scabious, of Dragon , Sage, Sorts: 
Rue, Bramble leaves, and Elder leaves, C 
each one handful, Boleearmoniack as big # 
an Apple, Saffron the weight of eight penq! 

| yellow Saunders one ounce, Sugarcandy ti 
ounces, all beaten into powder 3 diſti]] the 

_ rogeths 


| 


\ 
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| together, take three ſpoonfuls thereof, and 
of Treacle or Mithridate the quantity of a 


bean and mingle ic with the water, and 
drink thereof when you faint. 


O-xymel Compoſitum. 


Ake pure Honey a pottle, white Wine 
Vinegar a pint and a half, five Parſ- 
ley, five Fennel, five ſmallage roots, the 
ith taken out, the roots of Kneeholm two 
ounces, Sparagus one ounce, Smallage feed 
four ounces, ſhred the roots, and bruiſe the 
ſeeds,and ſteep them in three quarts of Con- 
duit water for four and twenty hours, and 
after boyl it allto one quart ; ſtrain it, and 
add the honey clarified , and boyl it therein, 
then put tothe Vinegar, and let boyl gent- 
ly to the thickneſs of a Syrup, one ſpoon- 
tul whereof raken every morning faſting 
cutteth and divideth all groſs humors,it pur- 
pgeth the Liver, Spleen, Reins, and opens 
all obſtructions, it moveth Urine, and pro- 
voketh Sweat. . 


A purging Dyet-drink the proportion for four 
Gallons. | 

T'Ake Saffaparilla four ounces, Sena - ſix 

ounces, Polipody of the Oak fx oun- 

ces, Rhubarb twelve drams, Saſlafras roots 

D 5 _ two 
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Two ounces, Agarick one ounce, Sea-fcurvy- z Ti 
| ary a. peck, Fennel, Caraway and Anni | 

eed, of each half an ounce,Cloves and Gin- | 
ger, of each one ounce, wild Radith and: 1 
white flowerdeluce roots, of {each two oune | 
ces, Water-crefles and Brook-lime, of each | the 
eight handfuls, flice ſuch of theſe as are to! 
be ſliced, and beat thoſe that are to be bea- | Bt 
ten in a Mortar, and put them in a Can-! 
vas bag, and let it ſtand eight days in a}. 
Rundlet of four gallons of ten ſhillings Beer, þ 


a little lower then the middle of the Beer, © 
and ſoturnit. Take thereof in the ſpring: * : 
and: fall three or four days together ink 
manner following, every morning av ſix off** 
the clock faſting, take half a pinr cold and}, 
uſe ſome exercile after it till you be warm, 
and faſttill nine aclock ; then take ſuch a-} 
nother- draught, and faſt one hour after it, 
then take ſome thin warm broth, and wal | 
a good diet at meals, eating no fallads or. 
fepmatick meats ; after. dinner at three off oun, 
the clock take thereot another half pint, thusScah 
do. for three or four days in the fame man-{mall 
ner. This will purge greatly, clear the blood'gies 
and inward parts, and prevent diſeaſes. exch 
pleaſe you may put to the aboveſaidRyy, 
Ingredients two bandfuls of Maiden-bair. | 
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7 | The Cornteſs: of W orceſters Medicine for the 
ni | Green /i chneſs. Approved. 


in| TJ ake a pint of Malmſey, ewo handfuls 
” of Currans clean waſhed, and pur 
| them together,alſo takea little Wormwood, | 
- and a liitle crop or two of red Mint, either 
green or dried, and lay i it inthe Malmſey 
, #overnigtt,and in the morning eat a ſpoonful 
Cortwo of the Currans faſting,and walk after 
Ws irgcating nothing in an hour; uſ&this twelve 

'days together, and if you ſhall ſee cauſe - 
Ealfo take Wormwood and warm it between 
ingl 2 WO Tiles, and put it in a cloath, and lay 
Lto the ſtomach when you go to bed, and fo 


| mnt night. Proved by the Lady of 


Im, 

hs A Djerrdrink for a Fiſtula, or for a Body full 
er it, of | groſs Humors. 

Keep 


F fake Sarfaparilla, Saſſafras, the Wood 
Js of; and bark of Oak roots, of each four 
E ot} ounces Cut ſmall, Agrimony , Coltsfoot, 
thuScabious, of edch four handfuls, Marſh- 
nan-{mallow-roots haif a handful, Berony, La- 
hy” Manle, mn Columbine roats,! of 


4 
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thereto one gallon of clear water, and boy ; 
it to g Gallon and an half,and ſtralo it agau} 
till all the moiſture beout;put thereto «pet 
tle of good white- Wine,and a pint and a half 
of goodHoney and boyl it ſoftly,ſcum it ve ; 
clean, take it off the fi-e,and pur to ſix drams ; 
pf Rhubarb ſliced ſmall, and two ounces df 
. Sena, and keep it in a ſtone veſlel cloſe os. 
vered, and drink thereof at five a clock ig 
the morning, and at four a clock in the ff 
ternoon, til} half of it be waſted; aff 
wards let the Patient drink thereof even. 
morning a draught, and' drefs the F iftul 
with the green falve, and this will cure it 
When this drink is made_ as _—_ 
Jet ic ftand three days only ſhaking it rogy 
gether twice or thrice a day. Ir is fit rol 
drunk at three days end; In the. time | 
raking i it, all aſh, white meats, fruits, wing 
anger and oaſfion, muſt be avoided. 


For one that bath no fpeech in ſickneſs. 


Ake the juyce of Sage, or Pinpenedf : 
A putir in the Patients mouth, and if 
the grace of God it ſhall make bim ſpeak 
- A water good for the lightneſs of the head i 
the aforeſaid diſeaſe. i 
6 hw the flowers of fingle white Pri 


roſes and ſtill ther, and drink of 1 
watt 
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water, and that is good for the lightneſs of 
the head ; and for bringing of the ſpeech a- 
gain, mingle therewith the like quantity of 
Rofemary tlower water,and Cowllip water ; 
and the ſame will reſtore the ſpeech again. 


et 


fa 
(*Y 
DoVs 


Sir Edward Bouſtwards precions oyntment for 
aches in the bones, or ſinewes that come of 
cold cauſes. 

TJ lake Wormwood, red Sage, the green 
and tender leaves and buds of Ba 

and Rue of each- one pound ; chop them 

and beat them in a Mortar very ſma!l, pur 

to them Mutton ſuct well picked from the 

skins one pound and a half,and beat all we 

together, and put to thern a pint and an half 

of good Oyl-Olive, or Neatsfoor Oyl, mix 

them. all well together in an earthen pot , 

and fet them in a warm Oven hve hours ; 

then take it out and ſtrain it ; and keep the 

Oyntment in an earthen pot, and anoint the 

 grieved place therewith well by the' fire,and 

cover the place with black wool unwaſhed. 


Dr. Atkins. 4 excellent Medicine for . the 
| Faundies, 


E Sem of Rhubaib finely ſliced the 
: - weight of a ſhilling, red dock roots 
of && flicedthe weight ofthree ſhillings, one Nut- 
wat uw | mes 
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meg bruiſed groſly, and pur them in a bottle 
of new beer, or any bzer, the bottle being 


three quarts or a pottle, let it be cloſe ſtopt 
for three days, or two at leaſt, and then 


begin to give him to drink thereof every 
morning 2 draught next his heart, and a- 
bout five a clock in the afternoon, drink this 
til his ſtoot come yellow : if his body be 
looſe with it, give him but only in the mor- 


ning; if he wt not take this, give him! 


two ſpoonfuls of the Syrup of Succory , 
with Rhubarb one morning,and every day, 


aſter give him the weight of fix pence of 


the powder aticr written in drink-or broth 
or aleberry next his Cart for a week toge- 
ther. | 


Dr, Aclins Powder, 
Ake Earih-Wqrms and ſlit them, and 
waſh them with white- Wine, then 


dry them in an Oven,and powder them, and 
put to every ſhilling | weight of their Pow- 


der, a groat weight |of Ivory, and as much 


of Haris-horn ſcraped, mingle them roge- 
ther, boyl in his broth Parſl:y roots and 


' Fennel roots, and a little Nutmeg ; if he 


will not take this, pive him every morning 


: two ſpocnfuls of Oxymel compolitum alone, 


or in Beer, or clſ& burn {ome Juniper;and 
take 
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'e | take one ounce of the Aſhes, and put in an 
| Hypocras bag, with a quarter ofa Nutmeg 
-| beaten, and run a pint of Rheniſh Wine 
n | or white Wine through it four or five cimes,, 
y * and let him every morning drink a draught 
1. | of white wine and Sugar. - 


* 4n approved Medicine for the yellow Faundien 
wb } *s the peels of Barberries, and ſcrape 

| oft the outſide of ir, and take the 
o inner peel of them, a quarter 3s 

| much as one may bold in their hand, a (mall 
4 | Raifin of Turmerick grated very ſmall, four 
| or hve blades of Engliſh Saitron to be dryed-. 
| and beaten very ſmall,then put all together, 
' and boyl it in a pint of miik or potler-drink 
| untill it be very bitter : Then ftrain it, and 
' drink every morning faſting, and. at night 
\4 | when you go to bed nine days together,and: 
 # bythe grace of Gdd it will help you; orelſe 
4 | Jou maylayir aſteep in ſtrong Ale or Becr 
| twenty four houre, and then drink a quan- 
tity of it, as you ſhould the other; and if 
it be bitter, you may pur a little Sugar 
to ſweeten it. | 


To make Oy! of Exceſter. 
Akes Sage two handfuls, one of "Time, 
<* ane of the wild Vine , two of Hylops 
ONE ES x2 6 A 
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one of Sr. Johns wort, two of Bay-l cave, 


one of Gooſe-graſs, two of Roſemary, one! 


of Letterwood, two of Penneyroyal, two; 


of Camomile, two of Lavender, two of 
white Lillies, two of. Dragon leayes, two of 
Rue, two of Wormwood, two of Mint," 
one of {weet Marjoram, one of Pellitory | 


Spain, one of Feaver-few, one of Angelicz} 


one of Betony, ſtamp well theſe herbs and; 
put them into a great pottle por, and bayl| 
them in two quarts of running water till! 
the water be conſumed, then put to it two} 
arts of Cowfſlip flowers that have been} 
ſteeped in Oyl-Olives four weeks, and have} 
been kept in the Sun all that time, and two} 
uarts of white Wine, and alſo two quartf 
of Oyl-Olive, boy1 them together one or two} 
hours,tiil you think it almoſt dry, then ftcain} 


— 


in the Oyl from the herbs and put it into the! . 


” SPOT. Op I RY 


olaſs, for the very bottom is not ſo good, 


' A Medicine for the Worms. 


FF Ake alittle freſh Butter and Honey,| 
E m:|t it, and anoint therewich the 


ch:id from the Stomach to theNavily 


then take powder of Myrrh,and ſtrew it up} 
on the place fo anointed, cover it with 4} 
brown paper, and bind a cloath over if 
and fo anoint the Child three nights ou 

after? 
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after another. This Myrrhe is allo good 
to ſwallow in a morning for ſhortnels of 
breath, and to chew it in the mouth for 
Rheums. 


A Powder fer the Wind in the Body. 


Ake Anniſeed, Caraway-ſeed, Jt, 
Amber-greece, red Coral, dryed. I.c- 
mon or Orange peels, new laid Egg ſhells 
dryed,Dates ſtones, pillengs of Goole horns, 
of Capons and Pidgeons,dryed Horſe Radiſh 
roots, of each hall a ſcruple in fine powder 
well mixed, and half a ſcruple thereof eve- 
ry morning in a ſpoonful of Beer or white 
INC. 
To make Oyl of Epgy. 

Ake twelve yolks of Eggs, and put 
them in a pot over the fire, and let 
them ſtand till you perceive them ro 

grow black, then put them in a preſs and 
preſs out the Oyl. "This Oyl is good for all 
manner of burnings and ſcaldings whatever. 


To make Ol of Muſt ardiced 
Ake two pound of Muſtardſeed, and 
four pound of Oyl-Olive, grind them 
together, and let them ſtand ſo nine days ; 
and then ſtir it well, and keep in boxes. 
ThisOyl is good for the Palſie,Gour,ltch,&e. 
| | Ta 
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To make oy! of Fennel. 

Ake a good quantity of Fenne] nd 
pur it between two Iron plates,and | 
make them very hot in the fre ;then | 

preſs out the liquor. This Oy] will keep a | a | 
great while : it is good for the Phthiſick, and | 
for Burning or Scalding. 


To make Oyl of Rue. | 
uU T Rue leaves, and pur chem WW 
pot with ſome Oyl Qlive, and let} 


"hem ſtant twelve days, rhen boyl them| 
till they be waſted tv the third part, then | 


ſtrain it, and keep it cloſe, This Oyl is} 


good to keep away all cauſes of Peſtilences | 


in Man, Woman, or Child: | 
To make Oyl of Camomnile. 7 | 
Ko a good quantity of Camamile | 


flowers in a Mortar,put them in a pot 
with ſome Oyl Olive, and let them ſtand; 
twelve days, then boyl it a little on the: 
fire, then take ir off, and preſs it out hard, 
and put the juyce into glaſſes, and put to| 
them moreCamomile flowers ſtamped ſinall,| 
and-jet them ſtand for your uſe. 


A Soveraign Medicine for 4 Fiſtula: | 


"Pake pure Rofin one pound, Sheep Suet | 
the bigneſs of a great Egg, or ſome} 


what) . 
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what more in Winter, and ſet them on a 
fire in a pot, till it be ready to boyl, then 
pour it in a panof cold water, and work it 


- with-your bands rubbed with butter till it be - 


come ſo ſmall as packthred, ſcrape it on a 
cloath, and ſpread it thin, then cut it out 
ſmall and narrow, and when you ufe ir, 


"roul it up ſmall like tents, 


The Powder. 


Ake an Ox-horn,ard ſteep it nine days 
in Water ; ſhift every day into freſh 


- water; thentake it out and fill it fulf of black 


Sope, and fry it over the fire in a fryzyg pans 
and the horn will melt away and burn ropaw- 
der ; dip the end of ren tentsin this powder. 


The Water. 


"TAke Allum and white Copperas, of 
each half a pound, beat them into 

hne powder, and mix them well together, 
and put them in an earthen pot, and let 
them boy! on a.ſoft fire till they be hard,and 
will boyl no longer,then beat them to pow- 
der. "T'wo ſpoonfuls will make a gallon of 
water,and one ſpoontul will make a-pottle; 
but ler the water ſecth firſt ; then: take-it off, 


| andatfirſt ſprinkle a littie of the powder leſt 
Suet - « famevp,and after the reſt wet a fair cloath 
what 
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a cloath, and Jay ir ro the ſore twice a day. þ 
9 x 4 


70 The Pearl of Praftice. Choice | 
and dreſs the fore twice a day. If green * 
Copperasbe uſed,two pound muſt be put to | 
one pound of Aillum. When the fore is ; 
drefſed it muſt be rented as aforefaid,tf need |} 
require, and lay on a cloath ſtill wet in the | 
faid water. As the water comes hot from | 


the fire,put in one ſpoonful of the ſaid pow: | 
der by degrees. Pre ; 


4 ſpecial Medicine for a loofneſs. 


Urn three Nutmegs to aſhes in the : 
flame of a wax candle, and when they | 
are throughly burnt, rub them to powder, | 


and mix it with the like quantuy of Bean- | 
flower and Cinnamon finely beaten and; 
ſearced : thee make up into a paſte with the ! 


white of an. Egg, and a little red wine, and 
make the palt into ſmall round pills fat for | 
ſwallowing, and dry them hard in a clean 


fire, and when you take them, drink a littk | 
red wine after it. þ 


Lo 


| For an uncomb or ſore finger. -# 

Hred one handful of. Smallage very | 

I ſmall,and put to it one ſpoonful of Ho | 
ney, the Yolk of an Egg, add a little wheat} 
flawer to make ir thick : then ſpread it on 
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For the ſame in young Children, or any other 
in the beginning. 


Ake Celendine and bruiſe ic well be- 

tween your hands, and bind to your 

Navil, and the ſoles of your feer, hang it 
once in twenty hours till they be well. 


of Medicine for the purples, proved. 


Ake Purple ilk and ſhred it as ſmall as | 


you can, and put it into a ſpoan, and 
pur 2 little Ale or Beer unto it lukewarm,and 
ſo take ir, and drink after it a lictle ; and fo 
do five mornings together, and faſt an hour 


* . after it. 


Dr. Twins Almond Mk. 


Ake a' pot of water when it is boyled. py 


and ſtood to be clear, then boy] there- 
in Violet leaves, Strawberries the whole 
herb with the root, of each a pretty hand- 


full, a good root of Sorrel, all well waſhed, 


a cruſt of whitebread, Railins of the Sun 
ſtoned two ounces, boyl all theſe from a 
pottle to a quart, and with fifty Almonds 
blanched, and thirty Pompian Kernels, all 
well beaten, draw | an Almond Mille, ſweet 
ned with good Sugar to your liking, and 
drink a good draught thereof morning and 


evening towards the quantity of a pint. 


"Dr. 
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- then firein out the Barley-water, and take | 
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Dr. Blackſmith's Almond-Milk. ; - 


Ake of the Roots of Reſeus Gramen, Ap 
ragus, and Succory, each three drams, | 
Barley prepar'd half a handful, of the leaves * 
of Mallows, Violets, five-leav'd Graſs,Straws- | 


Fan. 


berries, Borage, Bugloſs, Maidenhair,of each | A 


half an handful, ſliced Liquoriſh two drams, | 
Boil all theſe in three pints of fair running | 
water toa quart orleſs : then take the weight | M 
of a French crown of the Kernels of the | te 
three cold ſeeds, and beat them with a few | M 
Almonds, and white Roſewater and Sugar, | an 
and make Almond Milk. . fu 


"on 


Z 


ap; re A 


Dr. Atkin's excellent Receipt of Almond Milk ts ; an 
cool and cleanſe the Kidneys. | 


"oj da a pint and a quarter of Barly-wa- | 

| ter, and in that boil Althea, Eringo, T 
Gramen and Afperagus-roots,each a French | 
Crowns weight, Strawberries and five-leav'd | PA 
Graſs, both leaves and roots, each a few; | 
boil them till che Barley-water be but a pint, ® 


CIT en 
® was s 


a French Crowns weight apiece of thefour | 
cold feeds, and peil off the husks, then beat þ 
the ſceds with Almonds,and ſtrein them forth | 
together with the Barley-watgr, and put to | 
it a lictle Roſe-water and Sugar, and make | 
it an Almond-Milk. A! 
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| | A. Receipt for the Stone, 
[ TJ Ake a gallon of new Milk,wild Thyme, 


he © Saflatras, Pelitory of the Wall, Fili- 


us, pendula-rgots, Saxifrage, of each one hand- 
as © ful, Parfley-leaves two handfuls, three or 
w. | four Radiſh-roots,and as many Parſley: roots, 
<> | Anniſeeds one ounce; cut and {lit the roots, 
1s, | bruiſe the herbs and ſeed, and put them to 


ng , infuſe in the Milk a whole night, the next 


hr | Morning diftil it in a Roſe Diſtillatory.Take | 


the | ten or twelve ſpoonfuls of the Water, and as 
ew much white or Rheniſh-wine, a little Sugar 
ar, | and a fliced Nutmeg. Ir is very goodevery 
2 k 
* full and change of the Moon, to take morn- 
| ing and evening, toprevent ſickneſs, and at 
ks | any timef need require. 
4 For the Green: ſickneſs. 
vo, © TAke Alves and Rhubarb of each four 
nch. ounces finely beaten and ſearced, pre- 
.y'q | pared Steel four drams ; mix theſe rogether 
. | with Claret-wine, and make them into 27 
int, ; Pills,and take every morning three of them, 
ake © Ling exerciſe till all be gone, and drink after 
| them ateach time a glaſs of Claret-wane. 


For any ſore Breaſt or Paps. 


Ake a pottle of running Water, Sage 


two good handfuls ſmall minced, and 
| a quan- 


| 
| 
| 
/ 
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aquantity of Oatmeal-groats ſmall beaten; 

boil all theſe to a thickneſs of white breajf 4 
dough, but let it not burn too ; rhen pu 

ro it three {poonfuls of Honey, and 2, lithf y- 
Saffron ; ſtir it well rogerher, and boil it wf 
a quart ſomewhat ſtiff, This Pulteſs willf 
' break and heal it ſoon, and draw away the 
pain without breaking. It will cure any foref 


Breaſt or Pap,if it be not a Canker or F iſtul| 


br 
Cl 
T 


A Srup laſting many years, good for Swoxning | 
and Faintneſs of Heart, it comforteth the wed 1 
Brain and Smews, it may be uſed as much a; 73 
haif a Nut at once at your pleaſure. | ob 


Ake Borage, Bugloſs, white Endin Fc 
one little handful,of Roſemary: flowenf 
Thyme, Hyſop, Winterſavory, of each on P 
lictle handful ; break theſe between you 
hands, and ſeeth them in three quarts of wi 
ter to three pints, then ſtrain it, and put w 
it « pint of good Malmſey, one ounce « 
whole Cloves, powder of Cinnamon h 
an ounce, powder of Ginger a quarter of Bag 
ounce, one Nutmeg in powder, Sugar (Roſe 
pound or more, let them ſeeth upon a (6 momi 
be well ſtir'd for burning too until it conven 
_ to. the thickneſs of Honey: then take it uſſſmall, 
and let it cool, and pur it in pots. or glu ing 5 
at your pleaſure. Preſcrib'd by Dr. Twin{Wck, ; 


211 
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þ tn approved Medicine for a Woman in Labor, 
| 4 #0 make come, and prove ſafe Deliverance. 


Ake Powder of Cinnamon one dram, 
Powder of Amber half a dram finely 


he  Claret-wine, and folet her drink ir. 


ls} 


To know how much Bezoar ſone muſe taken 
then one 1 Heart ſich. 

14 ok Bezoar ſtone the weight of three 
wel Barly-corns,or hve at a time, once in 
- 4 fix or ten hours, and give it in a Spoon with 
ECarduus, Bean-water, _ or Buploſs, 

le or Beer, 
wer 


1 Of Dr Stephens s excellent War, wherewith he 
ya if cured many Diſeaſes following. 

t wif FAke one gallen of Gaſcoign-Wine, Gin: 
ut WK. ger, Galingale, Camomile, Nutmegs, 
ce GGrains of Paradiſe, Cloves, Anniſceds, Ca- 
dfroway-ſeeds, of each one dram:; then take 


of ze, Mint, red Roſes, Thyme, Pellicory, 
hallWMoſemary, Pennyroyal, Montanum, Cam= 
A ſoy lomile, Babin, Hartz tongue, Lavender, 


| Cold kvens, of each a handful ; bray che ſpices 
4tu 


gil 0 g it divers times; then (till ir in a Lims 


ck, and keep the by is ſelf, for ic _is 


E belt; 


| al {rnd mingle it with eight ſpoonfuls of 


n al, and ler it ſtand ſo ales hours, ſtir- 
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beſt ; then will there come a ſecond Water! 
which is good, but not fo good as the firf/ 
for it is fainter. The Vertues of this Way *m 
ter 1s to cornfort the vital Spirit greatly, an{ 
preſerve the youth of Man or Woman, of _ 
helps the inward diſcaſes that come of Colle 
helpeth the ſhaking of the Palfie, and cure 
contraCtions of Sinews; it frengtheneth 


Marrow in the Bones, it helpeth the ca ten 
ception of Women that arc barren ; it kf wh 
leth Worms in the Body,and cureth the cal of | 
Gout and Toothach ; and it helpeth. ti Fa d 
Stone in the Bladders, and the pain ini 
Reins of the Back, and will make one a 
young a long time: One ſpoonful of | 
Aqua vite (hall do more good to a man K 
is fick than four ſpoonfuls of any © 
and this Aqua vite ſhall be better if it ta bquar 
in the Sun all Summer long. Fort 
For the Falling- ſickneſs. þ 
Ts half a peck of Peony-rowt 
cleanſe, rub, waſh, and ſtamp tha 
and as you put them-in a Sherry {-urr: 
let them be beaten very finall, and thenfÞ Cor 
co them a pottle of Sherry Sack ; ſtir ſets tc 
well together, and let it ſtand cloſe covalant; 
twenty four hours, then pour off the Porn 
'eſt into Bottles, and take thereof «ff 
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Tr |. | draught every change of the Moon, for three 
Nt [On one morning after another. 


5 d, A Pultiſs to break, a Boile or Impoſthume.” 


-oll l} 'Ake Sorrel one handful, twelve figs 
Trek ; - quarter'd, half a pint X; Sorrel juice g 
h th. | boil and heed copeiher till it be very 
w, tender, and purt-to it (Riki wheat flower 2nd 
it ki when it is well boiled put to ita good | piece 


cal of Butter, and lay ic warm to the place twice 
1. Koh till it be drawn enough: 


A Remedy for Forms in Children | 


Ake one ſpoonful of juice of Lemons, 

powder'd Saffron half a ſcruple, and 
othe a little ſugar z and give this ame 
| by quantity to the Patient three mornings to- 
Fertber 


For = "lay Dy. Wetherborn. 


Pp .rot ;  Ake Rhubarb one dram; Wormwood 
= half a dram, Coralline one ſcruple, 


rr 
= Conſerve, and mix i: with ſyrup of Vie- 


ſtirs t an EleCtuary, and give a Child the 
 confitantity of a Walnut thercof every other - 
| hin faſting. 


\e "Cl 
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Currans one good handful ; beat them all to 
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An Oyntment to heal any Bruiſe or I/ound, : 
Ake Sage,Self-heal,Smallage,Sothers/ 
wood,Plantane, Time, Ribwort, Riel 
Parſley Marigold-leaves, Mercunf | 
Wormwood, Betony, Scabious, Valeria * 
Comlrey, Lyons-tongue, Bucks-horn,of cad} 1 
one handful, waſh them clean, and put then 
into a Sieve to drain all night, and what ( 
they are dry chop them very ſmall, and 'put |. 
to them two pound of unwaſh'd Butter w# 4 
beaten, then boil it till half be conſume# ye 
then ſtrain it into the pot you mean to key my 
itin. It is alſo good for ſwoln Breaſts. Mi an 


1s the beſt time to make it. 'Þ the 
For a Bruiſe in a Woman's Breaſt that. is | ( = 
ſwoln.- | he 


cs Papers before the fire,and make that 
1 into fine Powder, whereof take & 
much as will lie -on a threepence in a ſpoa 
ful of Grout Ale: do thus firſt and laſt} ,.. 
three weeks together, and after you may talf., 
twice a week till you find the Breaſt 
But you muſt be ſure to keep a white CF 
ton fry'd in Gooſe-greaſe to it confſtani 7 
tho' you leave taking-the powder, until Mor | 
find the breaſt cured. * This hath cured# 
Breaſts that ſhould have been cut off. | 
gr _ 


; Ake Woodlice,and dry them betwel 
| i : 
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v7ee ; A Medicine for a Child that cannot hold hy or 
| EEE her Water. 
| T8 the Navel-ſtring of a Child, which 
: is ready to fall from him, dry it and 
| beat it to powder, and pive it to the Patient 
F child Male or Female in two ſpoonfuls. of 
i ſmall Beer to drink faſting in the morning. 
en A. RC. | 
a CAred two handfuls of Roſemary-flowers, 
ot » and boil them in a quarter of a pint of 
"> 4qua vite a little together. - At night when 
umel# you go to bed, and in the morning, you 
ea mult have two little pieces of white Cotton, 
' M# and take ſome of this Liquor, and ſer it on 
*# the Embers in a diſh, and put in one of the 
-|F pieces of Cotcon, and when it is hot wring 
* out the Liquor, and lay i it to the Grief. Do 
& thus three times evening and morning.keep- 
Ti ing the laſt piece of Cotton to the Grief all 
| lat and fo all day. 


An E letuary for the Liver. 


Ake Succory-roots,waſh and rub them 
very dry in a cloth, then flic them, 
wy” & and take our their pirh,and cutthem 
a... i ſmall pieces ; of thefe roots thus ordered 
nil [take eight ounces, and beat them ſmall-in a 


jj tarand put to them two ounces of Cur- 
"WY __ rans 
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rans well waſhed, and dry rubbed in aclol} 
and beat them well together ; pur one oung! 
ot the beſt grated Rhubarb, and half a poull 
of double refined” Sugar beaten to powlel 
and beat all well together in a Mortar i 
the confiſtence of a well-form'd EleRtuy| Ve 
and keep i itin 2 Gallypot for | your ufe cl ha 
cover'd. Take as muchrhereof as a Walm ji | gia 
in the morning faſting, and as much at foul WI 
a clock in the afternoon. 1 an 


D 


Þ 


A purging Ale for the Liver. 


_ Ake Scurvy-graſs [ix handfuls Brod 
 limeywatercrefles,of each three hank 
tuls, Agrimony,Speedwel, Liverway ; 
of each two handfuls, Fennel andthe 
roots, of each three ounces, Horſeradiſh tr 
ounces, Monks Rhubarb one pound, all » 

pickd, waſh'dand bruis'd ;, then put to the ſ 
 Senzx hve ounces, Polypody of the Oak ful 
ounces, Nutmegs bruiſed two ounces, Fas 
nel-ſeed bruiſed one ounce, Liquoriſh ſlit 
bruiſed two ounces, Saflafras cut ſmall Fu BY 
ounces :. put all theſe in a Bag or Bout 
and hang it in five or ſix/gallons of ſeal 
Ale, and after five daysinfuſzon drinkthen 
of half a pint every morning faſting, ws 
| Yalk upon. it, 


% 
TY 
S J n 
Y 
Zou 
4 - 
OS 
IS 
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cloth!  ÞY 

ty A Medicare for the Stone, < 

Jung? 

on JL Ake the Pulp of Cafia-Fiſtula newly 

win: WF drawn, one ounce and a half, Rhu- 

ar it barb in powder one dram and a half, 

uan; Venice Turpentine ſeven drams, Liquoriſh p 


-cl;6 half a dram, Species of Diatragacantbum Fri- 

/alme. gidumn one ſcruple mix them well together 

t fo with a ſufficient quantity of Marſhmallows, 
# and take thereof in the morning faſting the 

quantity of a Walnut, and drink after it a 

good draught of Poflet-drink ; uſe it three 

mornings at every New Moon. ; 


For the Whites and Heats in the Back. 


Ake three or four Nutmegs,and put them 
into the middle of a brown Loaf, feric 
in an Oven, and when it is baked take out - 
the Nutmegs, and every morning for nine 
days one 1 another, beat the white of a 
new-laid Egg to Water, then pur to it of 
Plantane and red Roſe-water, of each four 
ſpoonfuls, and grate into it ſome of the ſaid 
Nutmegs, and {weeten it with a little Sugar, 
and drink it off. : | 


Syrup of Ale for the ſame Diſcaſe. | 

Ake a gallon of new Alewort of the firſt 
running, and hang it over the clear fire 

in an Iron pot, and ſcum it till no, more. will 
Eg. - ms 3 
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riſe, and when tt is boiled to a pint, take it of} 
and put it in an earthen Pot with a cove. 
and take a little thereof on a Pen knife 
point every morning and evening. [ to! 


An excellent artificial Balſam. PF 
'Ake Conduit-water and Oy! Olive, f 


| Sin 

each one quart, Turpentine four ouncaf Oy 
l:quid Storax fix ounces, 'put them in a By J 
ſon, and let them ſtand together all nighy F D: 


the next day melt half a pound of Bees-wal 
on the fire, and put to it Roſemary, Baya} - Gti 
and ſweet Marjoram, of each one havoc 
ſhred ſmall, and alſo Dragons-blood an 
Moummey- of each ' one ounce made fem | Bk f 
and ler' them boyl in the Wax a while 

then put into the Baſon oy! of St. Johns wa 

and Roſewater, of each two ounces,and bt "# 
it rogether alittle more, then put in ſons 
natural Balſam and red Saunders pulveris | bal 
and let it boil a little, then ſtrain it into Kage 
Baſon, and when it is cold make a hole ink | Rof 
with: a Knife, to let out the Water, and} 


diflolve it on the fire, and put it up for yo tra 
uſe . | 3 #- weij 
The Vertues and Operation of this Balſam a6} | ſtan 


I. Itis good ro-cure any wound inward | Th 
if inward, ſquirt it in or apply ic with a ted 
if outward, anoint the'place, F 
4 ' ; 


\& 


ff 
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2, Ir healeth any burning or fcalding, 


ver. # bruiſe or cut, * being therewith anointed, 
fe and a linnen cloth or lint dipped therein laid 


7 to the place warm. 


. Ir takes away any Pain or Grief that 


| comes of cold and moiſture in the Bones or 
+ Sinews, anointing the place grieved with this 
} Oyl heated, and a warm cloth laid on ir. 


4. It cureth the Head-ach,only anoiating 


q the Temples and Noſtrils therewith. 


5. It is good for the Wind-Colick, or 


S Stitch in the ſide, applied thereunto warm 
% with hot cloaths four mornings together, 
| cvery morning a quarter of an ounce. 


' And many other Cures it doth, &c, 


To malg green Oyntment. 


q al TJ ket Rue and Sage of each one pound, 


ay-leaves and Wormwood of each 

# half a puck" Melilot, the Herb and Flow- 
ers of Camomile, Spike, Roſemary, red 
Roſe-leaves, Sr. Fobn's Wort and Dill, of 
each one handful; chop them firſt very ſmall, 
then ſtamp them, and put thereto the like 
weight of ſheeps ſuer, chop very ſmall,and 
ſtamp them all in a ſtone Mortar to one ſub- 
ſtance, that all be green and no ſuer appear. 
pur it_into a large earthen Pan, and 

pour on it fiye pints of pure and ſweer Oyl 
Es Olive, 
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Olive,” and work them together with you! of 
hands'to one ſubſtance 3 then cover the pu}; ,,, 
with Paſte cloſe; that no Air enter, and letjÞ he 
ſtand ſeven days ; then open ir, and put if ar 


in a freſh Pan, and ſet it on a ſoft F ire, ao yn; 
ways ſtirring it till the Herbs begin to prog 
parched ; then ſtrain it into a freſh Pan, uf 
which put the Oyls of Roſes, Camomils 
white Lillies, Spikeand Violets, of each ow! 
ounce; ſtir them well together, and keep 


in a glafs cloſe ſtop'd for your uſe. 


An EleAuary for the Paſſion of the Heart. | 
'J ke .Damask-Roſes half blown, cut > 
their whites, and ſtamp them vaſ 
fine, and {train. out the juice very ſtrongf} it w 
moiſten it in the {tamping with a little Dy Mal: 
mask Roſewater, then put thereto W0rin| 
 powder'd Sugar, - and boil it gently to thi 
, Syrup; then take the powders of Amby 
Pearl, and Rubies, of each half a dram,A T4 
bergreaſe ane {cruple, and mingle them wilt © 


' the ſaid Syrup.till it be forgewhat thick, W/to fr 

; take a little thereof on a Raife's point ma tiry ; 
' Ing and evening. "> 

| ON ON iter and red Ro-with = | 

' 24 ofcach one pint and a half, the Wteq 


© 
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ou of three Lemons, and white Sugarcandy 
I} one ounce. and mix them together, and give 
UE the Patient thereof fix or eight ſpoonfuls at 
t i# atime often in a dayand night, until the 
 &f unnatural heat be extinguiſhed, 


rol? 

\ uf For the Colich, 

nil \Ake equal portions of Honey and 
008; Wine, put them on a fire; and pur 
ep} thereto ground wheat meal, and a 


þ pretty quantity of bruiſed Cummin-ſceds, 

| and as much Sorrel ; boyl all together for a 
rt. | pretty while, then put them into a linnere 
it & bag, and apply i it to the belly as a plaiſler. 
vaſy Or rake a pretty bundle of Time, and boyl 
ong# it with a little flice of Ginger in a pint of 
> Dy Malmſey, till the third part be waſted, and 
; ff Orink rhereof as warm as you can. 


my ' For the fopping of the Urine. 

ns Take the ſhells of quick Snails, waſh them 
1 mt  anddry them clean, and beat them in- 
k,#to fine powder ; whereof take a pretty quan- 
mat bl in white-Wine or thin Broth. 


For the Stone in the Kidneys. 


Ake a pottle of new Ale, and as much 

| Rkeniſh wine,and pur it into two whole 
&mmons fliced with the peels and all and 
put 


gh ; 
ne j 
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put to them one Nutmeg beaten and twe 
handfuls of Scurvy-graſs beaten and ſtrain} 


into the Ale, and half a penniworth @ , 


grains of Paradiſe bruiſed ; pur all rogethe# 


in a little rtand with a cover, and af at 


three days drink it with, a traſt. Ir is a 


good againſt the wind-Colick , proceedufi | 


tromthe Stone. 
To make the Hair grow thick _| 

"TT Ake three ſpoonfuls of Honey, and 
good handful of Vine ſprigs that twi 
like wire : and beat them well, and ſing 
their juyce into the Honey, and anoint 
bald places therewith. 1 
For the Rheum or Cough in the ſtomach, 
T Ake a pint of Malmſey or Muſcadiff 
and-boyl it in hve ounces of Sup 
candy till it came to a Syrup, and in 
larter end of the boyling put to it five ſpot 
fuls of Horchound diſtilled water, and# 
fuck it from a Liquoriſh ſtick bruiſed ai 
end. Ufe this only to bedward: | 


For a Scratica, | 
'T ake a pound of yellow Wax, ſix foo 


* fuls of the juyce of Marjoram, # 


red Sage, rwo ſpoonfuls of the juyce oF 


HD Sg = Þ DP EE ap 
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ta} ojons, of Anniſceds, Cloves, Frapkinſcence, 
ine | Mace and Nutmegs of each one penni- 
# worth, and as much Turpentine; boy] 
= theſe together to the conſiſtence of a ſalve, 
& and fo apply it. 


For the Piles. 


Oaſt quick Snails in their ſhells, pick 
K out their meat with a pin, and bear 
| them in a Mortar with ſome powder of pep- 
| perto 4 falve, then take the dried roots of 
Pilewort in powder, and ſtrew it thin on the 
Plaiſter,8 apply it as hot as you can ſuffer it. 


To procure ſleep. 
Hop Camomile and crumbs of brown 
bread ſmall,and boylchem with white 
wine Vinegar ; ſtir it well, and ſpread it on 
a cloath, and bind ir to the ſoles of the feet, 
as hot as you can {uffer it, You may add ta. 
it dried red Roſe leaves, or red Roſe-cakes | 
with ſome red Roſe-water, and let it heat 
=. till it be thick. And bind ſome of it to the 
Temples, and ſome to the foles of the, feer, 


A good Purge, 


Ake Diacatholicon and Sytup- of Ro- 

* A. ſes Laxative, of each one ounce, tnix 
of = them well roger! ins penny -pot « of whe. 
JK jc | V ine - 
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Wine ; and drink it warm early in the mori} 
ning. This purgeth Choler, Phlegm,and al} 


manner of watry humors. 


For a Felon in a Foynt. 


R Y Bay fair, and beat. jt into Pow:| 

der, and mixt it with the yolk of an} 
Egg.and apply it to the grieved place in the 
beginning, before the Felon be broken : but | 
if it be firſt broken, then take the juyce of | 
Groundſwell, the yolk of an Egg, a littk| 
Honey and Rye flower ; mix them well t0- 


gether and fo apply ir. 
* To heal a freſh Wound with ſpeed. 


Ake the leaves of Columbine, Nettle, 
Plaintain , Ribwort , wild Tarrt, | 
Wormwood,. red Roſes, Betony, Violets,of | 
each one handful ; wiſh them clean,and beat F 
them well with the white of an Egg, and 
ftrain out the juyce through a cloath, toF 
which juyce pur the quantity of two Wal-$ 
nuts of Honey, and half an ounce of Fran- | ' 
kincenſe ; ſtir them well rogether, and put 
it in a box, and-uſe it Plaiſter-wiſe.Or take | 
Rofin, Wax, freſh Butter, Barrows-greaſe | 
well tried;of each a little quantity, Oy) them | 
welt.and put it in a baſon” of cold water,and F 
work it with your bands into, little rolls, Þ | 
on ſpread' | 


g 


pee, : | | 
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a. ſpread it on a cloath and apply it. It the 
al} wound be deep tent it with line. 


= For the prick, of a Needle or Thorne... 
| Jake boulted wheat-flower, and temper 
We. it with red wine, boy] them together 
an | to the thickneſs of a Salve,. and lay it on fo 
he | hot as you can ſuffer ir. This will open the 
ut hole, draw. out the filth, and eaſe the pain. - 


| | For to hill a Corn: 

to- Take of the bigneſs of a Walnut of Ale- 
| yealt that i is hard,and ſticks to the tub 

| ſide; put to it a little dried falt finely pow- 

| dred ; work them well together, and put it 

| ina cloſe box 3 *make a Plaiſter of ſome of 

ts, | ir, and bind i it to the Corn. 

of For Bruiſes, Swellings, broken bones, 


at TJ ke Brooklime , Ehickweed, Mallows, 
; Smallage, Groundlel,of FD x one_hand- 
Of ful; Amp! them with a little ſheeps allow, 
al- # Swines greaſe, and Copin; put thereto wine 
n-} dregs, and a little wheat. bran ; ſtir them 
ut # vw together over the fre till they: be e hi 
ke þ bagply it to the place prieved. 
| For Burning or Scalding. 


fy b. Pa 
ad © "Ake Goofl- -dang,and the middle rhe 

fs, # A anElder-rree,fry 'them'in Moy Butter, 
7 ſtrain 
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train them,and therewith anoint t the burn} tf Fa 
or Scalded place: Xx Fo 
To help Deafueſs. [4 o | 
Pn a piece of Rye dough the bigne# we 
of an Egg, and of that fafhion,bakeif it 1 

dry in an Oven, cut of the end, and with, : 
A. 


knife cut out the paſte and make it hole 
ther put into it a little aqua- compoſita,anl 
ſtir ir and ſo hot as you canendure it apph | 
it to the deaf car till it be cold ; you mull, 
keep your head very warm. If both el} wi 
be grieved, make two of them,and uſe thai 
three times. 
For the Colick. | 
"Jake half a ſheet 'of whice Paper, anoinf 't 
it. all over with Oy! Olive, and ftren! 1 
thereon groſs Pepper, and lay itto the be 
ly from the Navil downward. ©, 
| For the Yellow Faundies. 


FT'Ake. Pimpinel,, Groundſel , Shebroot q 

= with the. tops,. of each one handfy 

| 'boyl them in a quart « of Ale till half be ca . 
famed, then divide it into three draugh 1 

_ "andtake it morning and evening. . Þ 

For the bloody Flux... 


Fi Bean | flower mingle " 
' Malamſey, and, make. a paſte ther 


6 
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* and bake tt in an Oven like a Cake, 
' . 'F but not too chard and lay it upon the Navil_ 

Þ of the belly as hot K can be ſuffered, and, 
oneff? wet it all over ' with Malmſey, and keep 
if it warm. Ir will help in three days. 


7 A drink to drive the Plague from the Heart- 
und: Take a great Onion, cut off the top of 
> it, and take out ſo much of the core 
Ws as the bigneſs of a Walnut,which hole fall up 
us with Treacle,put on the top again and wrap 
os the Onion in a piece of brown or gray paper, 
þ roſt it throughly,and peel it,and trim it fine- 

Þ| ly, and putit in a cleanlinnen cloath, and 
\E ſtrain it hard into threePorringers, and drink 
teal the juyce fo ſtrained out : For it hath been 
3} found moſt excellent by often proof, not on- 
[ p for the expulſion of the Plague, but alſo 
"Þ for the eradicating of all poifon and Venome; 


© - The only Receipe againſt the Plague. 

Wi *Ake three pints of Muskadine ; and - 
ca £ boy! therein a handful of Sage, and .. 
phi?  bandful of Rue, until a pint be waſted ; 

| then ſtrain ir, and ſet ir on the fire again; 

# then put thereto a penny worth of long Pep* 
"if Per, half an ounce of Nutmegs, all. beaten 

= # together ; then ler"ic boy] a little, and'put 
"Þ thereto three pennyworth of Treacle, and 
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| can get: Keep this as your life above 


- thereupon; i not a ſpoonful in the mony 
Ing, and. half aſpoonful at evening ind 


_ for there was neither Man, Woman ut: 


-as you do Peaſe, and let them boyl two# 
three walms; then ſtrain them through # 


a quarter of the beſt Angelica water yat 


worldly Treaſure. Ta of ir always wang, 
both morning and evening a ſpoonful & or 
two, it you be already infected ; and foe, Þ- 


It, 


[1 


| in\ 
| it a 


the Plague time; Under. God truſt to til 


Child by this deceived. 

This is not only for the common Plagy 
which is called the ſickneſs ; but for tf 
Small Pox, Meaſels, and Surfeits, and 4 
verſe other diſeaſes. 


_ A good Almond Milk, for the Hood El us, | I 
Ake Mutton and boyl it in fair wat fror 

and ſcum ir very clear ; then putif | Saw 

it a handful of Borage leaves, as mug into 
Prunes, ſome Cinnamon and whole Mack 
the upper cruſt of a Manchet, boyl all th 
well till their ſtrength be gone into: j ; 
Broth ; then ftrain it through a Cullend nl 


then take Jordan Almonds; and parch the EW, 


| thre 
'ver) 
| Thi 
we 


cloth, and ſeaſan i ir well with Sugar andp 
little Salt, and let the Patient drink ther 
at all times of the day.It is very Medicins 
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; To. take Fiſh by Angling. 

'Y Ake Aſla Fetida, Camphire, Aquawite, 
"4 and Oyl Olive; bray them together 

* 'F till they cometo a ſoft Oyntment z then box 

© ir, and anoint your baits therewith, 


in : | For an Ach or Swelling. 

thif TJ TAke Oatmeal, Sheeps fuer, and black 
my {| Soap of eachfour ounces, boy] them 
| in water till it be thick, make a plaiſter of 
zup it and apply it to the grieved place bot. 


= For 4 Childs Navil that comes out with 'much 
| '  erying 

TT Ake Wax as it comes from theBee- hive, 
ix. ** letit not be altered, but only ſtrained 
wat from the Honey ; then melt ſome of it in a 
Sawcer, and dip ſome black. Sheeps wool 
£ into it, and Lind it tothe Navil. 
wy For Womens fore Paps or Breaſts. 
Fl i þ Ake Bean flower two handfuls, Wheat- 
nd - En Bran, and powder of Fenugreek, of 

hs each one handful, one pound of 'white- 
wo Wine Vinegar, three ſpoonfuls of Honey, 
& 'hree yolks of Eggs; boyl all till they be 
j& very thick, and-lay it warm to the Breaſt. 
hens This will both break and heal it. Cruſh 
inal} ut the matter when you change the 5 

| © | er, 
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ſter, Or take Oyl of Roſes, Bean-flouy | / 
and the yolk of an Egg with a little Vig : 
gar, ſetit on the firetill it be lukewarm; Tho 
no. more, then with a feather anoing| # gl 
fore places. F the 


For an Ague in Womens tl ” fon 


"Ake the leaves of Hemlock, fry thems { 0 
freſh butter, and as hot as may be ſi 
fered apply it to the Breaſts,and lay a \ 
white Cotton on it, and in ſhort time it IT 
drive the Ague out of them. fi 


To draw Rheum from the Eyes back into the N {and 


Ake twenty Cantharides, cut off thay" 
heads and wings, and beat their be . bp 
into ſmall powder, which put in a ltd 
nen bag, and ſteep it all night in Aqua 
or Vinegar, and lay to the nape. of t 
neck,and it will draw ſome bliſters, whi [- 
clip off, and apply to them an Ivy «ff Þ'* 
Cabbage leaf, and it will draw the Rhe 
from the eyes. Or roaſt an Egg hard c 
in half,and take out the yolk, and fill eil 
fide with beaten Cummin-ſeed, and ap 
it hot to the nape of the neck. 


For a Canker in ' the Month. 


= a.pint of ſtrong Vinegar, Rai 
Allum ol bigneſs of a Wal, 


TE: 


_ 2 | 
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Vo xb Eogliſh Honey as will ſiveeren it,and 
hor! i ic in a Skiller, put it upin a cloſe ſtopt 

int Wok - warma little of it in a ſawcer, and 
;Ftherewith waſh che mouth often, and lay 

{ ſome lint wet in the ſame warm Liquor up- 

| on the places. 


To make ſweet Breath: 


We 7 the dried flowers and tops of Roſe: 

mary, Sugarcandy, Cloves , Mace and 
{Cinnamon, of each a little quanthy, dried 
Wand beaten into fine powder ; then take a 
, th new laid Egg, and pur of the powder into 

the egg, and ſup it off faſting in a morning 3 
leh dg fo ſeven days one after another, and it 
wes Fill ſweeten the Breath. 


For an old ſore Leg. 
TAke the whiteſt hard Sope you can get, - 


ap ſcrape a quantity thereof into a ſawcer, 
| wr , put to it- ſome Deer-ſuct, and boyl . 

© theta on the fire,then ſpread it onaclean lins 
g{ nencloath,and lay ir tothe lore,morning” and 
3 $7ening, and in a ſhort time ic will heal. - 


For 4 Srirch in the fade. 


\Akea piece of white leavened bread, and 
teſt 6 on both ſides, then ſpread one- 


one ſide thereof with the beſt Treacle you 
can 
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96 The Pearl of Praflice. Choic| 
can pet,and cover it with a fine linnen el | 
and fo lay it to the prieved place. 


A moſt excellent Salve for a Wound. I 
"FAke a good quantity of the tops 
"| Maiden or unfet Hyſop, ſhred thay 
ſmall and beat them very ſmall in a Mortaf 
then take Oyl Olive and clarified Honey, it in 
each one {poonful, put thereto half a hanlf firſt, 


ful of wheat flower, compound them togg afte: 


ther cold, and make ir up into a fine Salnf ver 
which uſe to the purpoſe aforcſaid. b 
A Pulteſi to.ripen any Boile or Impoſt bume, | T 
T*'Ake.a Lilly root and roaſt it in the ay 
bers in a brown Paper ; thentake Fight you 
and pound them ſmall, and. Fenugreek ed a 
Linſeed of each a like quantity : when til 
Lilly root is roaſted,pound itwery'well the , 
boyl- all theſe in new Milk from the Collfbert, 
till it be fo thick that a ſpoon may lim a 
upright in it, and ftir it always in the boſ@ war 
ing; and put to. it ſome Barrows grealc Wit 0 
applyir to the place grieved. F 
To encreaſe Womens Milk: 


FT: 
"Jake Fennel ſ#eds bruiſed,and boyl thalf - 
well in Burley water, whereof let Wye 
Nurſes and jickling Women drink very yitt 
ren, in Winter warm it, in Summer op 


| Phyfical and Chirurgical Receipts. 97 
| and let them beware of drinking much ſtrong 
af: Beer, Ale or Wine,for they are hot and/gredt 
Þ griers up of Milk ; and fo are all Spices, 

and too-much Salt or Salt meat, 


To keep "YM from ruſting. 

hea Ake Lead filed very ſmall, and put fo 
rw] much Oyl Olive upon it as will covet 
y,Cit in a pot 3 then make your Iron very clean 
andf firſt, and anoint. the Iron with the ſaid Oy], 
rogeh after it hath ſtood | nine days and it will ne- 
aln} Ever ruſt, . 


To make Golden Colour without Gold, 


al T's the juyce of Saffron flowers when 
they are freſh on the ground; but if 
Fit you cannot get them, then take Saffron dri- 
(ed and powdered, and put to it yellow and 
\gliſtering Auripigiment, that is ſcaly,and with 
the gall of | a Hair, or Pike fiſh, which is 
ifibetter,mix them together ; then put them 
in a glaſs Vio! cloſe ſtopped ; which ſer in a 
. bo warm dunghill for certain days, then take 
iſe x Fit out, and keep it for your ule. 


To make Golden Letters without Gold; 


"TT Ake Auripigment one ounce: fin&Chry- 
1 che ſtal on@ounce; beat them to powder 
et V | feverally ; ; then mix them,and eerper” them 
"A * Vith the whites of Eggr,and ſo write with it. 
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98 The Pearl of Praftice. Choidlf p 
To make Silver Letters without Silver; , p be 
Ake Tin one ounce , Quickſilver ty M 

- ounces, melt them rogether,then by Ne 


them well with Gum-water , and fo vi 
with it. 


To make the Face Fair. _ 


Ake freſh Bean*Bloſſoms, and diftl thaf 
in a Limbeck, and with the wa 
waſh your face. 


A wound drink. 


T ke Southrenwood, Wormwood, It 

gle, Mugwort, White Bottle, Sanidff 
Plantain, Dandelion, Cinquefoi}, Ribwa 
wood Betony, Clary roots, Avens calk 
Herb Benner, Hathorn buds ;Agrimony 
leaves and buds, Bramble buds, wild An. 
lica, Mints,Scabious,Strawberry leave, | one 
olet leaves, Comfrey of each twenty hay $ounc 
fuls ; gather them in May, and dry tht, E 
ina Room without much fire ; turn tit wg 
often that they may not become null 
when they are dry, put them up in Cao 
bags ſeverally. 'Then take of theſe ſev: 
herbs fo dried, of each three handfuls, if 
put them intotwo quarts of running » 
and one quart.of white- Wine, boy| F 


ber 
to « 


5 
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to three pints, ſtrain the liquor from! ih 
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Þ herbs, and pur thereto one -pint- of Honey, 
4 which boy] again, taking away the, froth; 
; thelh ſtrain it and keep it in a glaſs bole | 
x doſe ſtopped, and take thereof i in. the nor=.: 

ning faiting, and ar night laſt, two or 
F three ſpoonfuls atone time. This water wil 
Þ not continue good above three or fovr —_ 
hat ar thermoſt. It cureth old Iores,green Wourds, 
WW. Impoſthumes, Fiſtula's, and ſtench<:h \\'ble- d=+ . 

Fing.Tent no, Wound but ſcarch and cleanſe it 

E with a tent, and coverthe place wi h x clean 
$cvath.' During the cure, the Parjent muſt 
& keep a ſpare dicr,and abtaia from wine and 
d 474 Urinlk. | 


For eporms in Children, 


| Ake. tree pound of P:unes, Jerfa one 

ns. KL ounce and a half, fweer Famed. feed. 
one outice and ' a half, Rhubarb half ah 
ounce, fie all theſe: in a bap with 2 ſtone to. 
i, and put them into'a grew quartity of 
Water z then put the Prunes'on the top, and 


a thi 
et It flew x or ſeven bours,till ihe liquor' 


ij 


Cant even with Prunes; fo Crick of the liquor” 
uy to of three | ſpoonfuls , and: ear of the” 4 
b,l ures in the” morhing faſting, and at c foyer” 


wbek in "the, atrernoon, 
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IO00 The he Pearl f Pralbice. Chil 


- "F/ 
A preen Salve, p6 
Ake one pound of- Butter, Bees-wall m 
five ounces, Roſin one pound andy cl 
balt,Frankinſcence ſoar ounces, Oyl of By 8 
two ounces, Deers-{uet one ounce and a hal 
Verdigreeſe one ounce and a half, boyl fe Fs 
butter a lictle, then boyl the wax in-ir, a8... 
| fir it now and then, take it off the fire, p F 
in the Oylof Bayes, ſet it on the fire apa 
then put in the Deers-ſuet, and let it. oj 
one walm, for if it have more it will -cuyf 
black, and when it is off the fire, put 
| the Verdigreeſe powdered then ſtrain itjy 
to pots, and keep it for your uſe. 


4 Receipt for the Kimps E vil, Fs ule, | 
Breaſts, Legs, or her Sores. 


"Jake Sanml, Agrimony, Avens, wild 
gle, red Dandelion , wood Bertooff 


G 


Fo þ 


Ribwor. wild Clary Roots and leayr d g 
Mugwort,Plaintain, Wormwood, and But, | 

beaten and bruiſed, of eack two. handlult P 
| boyl themin ſixquarts of white- wine wi 0 


thelr vertue be extrated very ſoftly, t 
with-your hand ſqueeze all the juyce out! 
och, into Wine, then ſtrain ths liquor a 
and ſet it on the fire, and bed it 
fo much Honey as will make it —_ fg" one 
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Þ fant, and not ſharp I and let it boyl alittle | 


well more; and when it is cold put it in bottics 
nh coſe ſtopped,and it will laſt a yezr,whereof 
Þ give the Patient fix ſpoonfuls at a time, in 
the morning faſting, and at four « a clock-in 
the afternoon. 4 


lik 


vt eaſe Womens Child-bead thramy that are -ta> 
| ken with a Cold a meek or tipo after their 
| Delivery. 


cu AAke one or two Goonul of Oyl of 
our 2 ſxeet Almonds newly drawn,either in 
ii Poſſet-drink, or in NR nn 
"Tad evening, it will help. - 


i Womens ſwoundrmg fats ofier Deliver of 
Child. | 


AAke the powder of white Amber as 
much as will lye on a three pence, 
d give it in Mace-Ale war. 


d $1 7 


F F: 


| very in Difficult Travel, and to ſend ous 
| the after burden ſafely. | 


j 4l ber, Myrrhe two feruples, | Caftore- 
i none ne ſeruple Borrax halfa ſcruple, Saffron 
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þ greed Medicine to ſpeed a 4 Famans Deli=. 


PAAke Cinnamon two drams/and a half, - 
ore dram and a half of white Ame 


y,Þ0 
£5 0 Re grains, powder and mjx thetn, whereof 
YH F 2 | give 


Ioz The Pearl of Pra&jce. Chia - 
give ane .dram at a time in white-Wineaf 
Sugar, and; ſweat after it, 'This hath be 
often tried with: much good. ſucceſs, 


An approved Medicine for the Mes era | j 


Ake one ſpoonful and a half of th th 
white of an Egg beaten very cleft m: 
white Wine Venegar one ſp&onful, of & | 
| per andFrankincenſe,of each rwo dramspo 
dered,and one ſpoonful of Honey ; mix thaſf© 
- wich {6 much wheat flower as will make} 
" into paſte, whereof make two pn | 
lay them to. the cemples of the. head, 
change it duly, every morning qa eveni 3 


.” For 19 eaſe Head pain. _ 


< Ake red Roſe leaves dried, mix 

with wheat flower, Vinegar, O 
Roſes, and ſome Houſleck, boy] thel 3 
they be thick, ſpread iton a linnen cloth. 
lay it to the forehead and temples, and 
will caſe the pain, _ | 4 [ Wen 


To cure a Shock, Dog that hath the Man 


[NAke four ounces of Tar, maix it © 
- ſome freſh greaſe, io as it.mayl 
then put to it ſome Brimſtone pordey 


2 x Grogfa] of Gupyuge powderg 
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; FF cal and Chirw gicalReceiprs 103 ® 
i wo ſpnonfols of Honey 5 * mix them well, 
| and therewith anoint the Dog; in theSum- 
\Þ mertime tye him-in the hot Sun, "that the 
-Þ Oyntment may ſoak into him ; in the Win- 
Þ ter time lay him on thick freſh Hay, and 


}f ik there keep him that the heat of his Body 

ceo} may heat anll meir it. Thrice dreffiog will 

ry 36 : 

ch a Goſte's Receipt to preſerve a Woman with n= 
Child from miſcarrying and abortion, 

raul | Ake a Filler of Beef half roaſted hot 

41 1K. fromthe Fire, then take half apint of 


renal Moſcadine, Sugar, Cinnamon , ' Ginger, 

F Cl pres, Mace, Grains of Paradiſe "nnd Nut». 

| ; Siheps, of cach halt a dram, and make there- 
, 180 ﬀf« Sawce, then divide the Beef into two 
Ji Net *, and wet them in the ſawce, and bind 

hel he one piece to the bottom of the Womans: 
ab Belly, and the other tothe Reins of the Back, 
s hot as may be fuffer'd, and keep them on 

"_ wenty four hours at the leaſt, and longer 


pore be thereof. 
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x 'L __ piece of new Scarlet iy 
na/.4 of a Heart, pur ir in a pew wh 


ereqgFecit with the ſtrongeſt Cinamon'or- Watm- 
req (6 " Water : z then ſet it ona Clay ty 
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Coals and cover it cloſe, and when it is< 
wet i again ; which do often until the ſen 
of the hot water be ſtrong in it, and lay 

- very hot to the Stomach, and renew it on 
or tWice in a week, | 


For the Wind in the Veins, 


EB powder of Liquoriſh, Carawy 
ſeed and Sugarcandy beaten ay 
each an equal quantity to your taſte, h 
which put Rhubarb in powder a third py 
or more, with as much cream of Tartar p * 
verisd.; put itin a Box, and keep it i in ya 
Pocket, and cat as much of it as will lyeq 
_ afixpencetwice or thrice in a day for a wal + 
 Topether ; this will gently purge youl i 
” the Blood, and expel the Wind out | $& 
- Veins. This hath holpen- thoſe cha li 
Not been able ro go. | 


© An excellent Searcloth for a Bruife, $, ne 
i . - or Wound. | 


T Ake one pint of Oyl- Olive, red I 
- eigh t.ounces, Virgins Wax four o 
£5, "Oyntm, ng of Populeon four ounce l 
yk of Roſes and Camomile, of each @ 

* = OUNCE jay the Oy] on- the Fire, then mins wi 
"the Wax in it, then put in the Por wr | 'h 'n 
and d Ol, and when all arc melon, wc 
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k| | T te red Lead ; tir them well rogether, and 
| ket it boy! rill it be black, then dip in your 
a7 F cloaths, and apply them to the mo ul at- _ 


on tected. 


5 "44 Te WOE 
—_—_ 8 oe RE 
f 0 ie % 7a 
- » F; 
LY 
BE 
Wy : 
-  -- 
">; 7 Fr 7 
[3 
py F *7 
| 


; Mr. Lumley Chyrurgeon, hs, P:ppin-drink for 
; 4 Conſumption. - * 
wy Tit the thick paring of lx. Pippins, 
{© boyl them in three pints of Spring Wa- 
ter to a quart; then ſweeten it with Sugar- 
af candy, whereof drink the quantity of a 
7 Wine-glaſs when you go to bed. In a Fever 
, _—y good with a little- ſyrup of Lemons. 


; 4 approved Medicine for the Spleen, | 


"YRink for'three mornings together pure 

# Whey, as it comes naturally from the 

i Curd 4 the firſt morning two pints, the ſe- 
[ eond morving three pints, the third morn- 

. Hig four pints. The beſt Exerciſe after it is 

p gentle riding. - 


A rare Btllam. | 
Dake Venidh Turpentine one pound, waſh | 


') mn any times in Damask Roſewater, till i it "e- 


| I c Gig allon, make a hole in the ISIEM of i. ES 
) FM with a Cork _ Rag, aud 7s ; 


"i four rimes wich fair Water, and.as. 
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| 6 -” a Pearl Jof Phaftice cl | | 7 


a ſtring about the Cork, into which:payl 
five pints of pure Oyl-Olive,;and three puſ 
of Spring-water ; boyl 'this half a quan 
of an hour, then melr eight ounces of gt 
low wax 1na Skillet, which put to the 
Fentine in the Pot ; take it off the Fire, 
ir them together with'a' ſpoon ti!! 1 he ; 
well mingled, then pluck the Cork out 
the earthen Pot, and let our all the Wa 
in. a Platter, and the Oy! and the Tur : the 
tine into the Wax in a large Baſon, andl8 
them over the Fire,ſtirring themiwell ; thi 2* 
Pour all out into a large Earthen Pan, $ for 
when it is thorow cold: melt ir again on if +. 
Fire, ſo that it will {lip out, -then.*pots of *PF 
the Water in the botrom, .an&mt iv 
oa the Fi Ire, Rirring all well together, all Ve 
put it up into Gallypges tor your uſe, ed. 
you have a molt exce lent Balſam Ms 
decoCtion, whoſe ettefts, follow. - 


| The Vertues of at >. wy : E Ee 
1. It is good... Fax.;any. .jaward Wall 


ſquirted warm into it,and ou Joy 
on fine lint, and anoinfing the place, Ir 
+ the dl from inflammai 'n 
purreFa Hof, þ | no 
| an 
Ti. 


bet Mere, we Then a piece Ft 
4d; Ped in it, and laid rothe Place. ws, 


— 


. It cures all Burnings, and Scaidings. - 
ell 4. It belps the Headach, anointing the 
__O] Notts and Temples therewith. 

-# F. It expelleth the Wind-Cholick, or 
14 Stiich i in the fide, being anointed and appiy'd 
2@ four mornings with warm clothes, and every 
# morning bathing it betore the are a quarter 
# of an hour. 


# thereof in warm Sack. 

7, lr preſerveth from the Plague, anly by 
* | anvinting the lips and noftrils therewith be- 
a fore the party goeth abroad in the morning, 
#.. 8. lt is good againlt Cancers and Worms 
# applied as. before tor a Cut. 

£8 9. Ic helps digeſtion, and keepeth from 
+8 Vermin, it the Navel or Stomach be.angint- 
IF ed therewith before the party goeth tobed. 
4 The Operator.thar made it healed him- 


; To cure the Rickets in Children. approved. 


Þ Ake'a quart of new Milk, pus..into it 
one bandfu] of Sn ba it a 


4: ther 


*., fr "33 anc 2 D 0- 


| Not eat any thing for an hour o7, ewon 2erats 

| and: at night take a quart of Milk, and 9pe | 

| handfal of red Mints, boil it half away ag 
Fs5 be- 


- þ &, being. ſorely. ſealded.,, ;-.. WES -- 
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6. It helps a Surfeir, taking, one ounce | 


erning for a Breakfaſt ane ls At 448 
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- anoint the Gwullet-bones, that they'r may ope 
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tce. Choice | Ph) 
before, and let the Child eat it laſt ar " 
This continue for'a month or longer, as & 
caſijon 1s. This quantity of milk ſo mak} 
will ſerye. for twice. | 


Aw Unguent to ancint the Ricketed Childs Bralfif iſ 


if freſh Butter, Sanicle, red Mints, df if 
each one ' pound, ſtamp the herby ver 


; final, then mix it with the Butter to a-perib ® 


fe Unguent, and therewith anoint th 
childs Breaft every morning and evenings 
fore the fire; you muſt anoint jt from un 
to arm;tbat it may open the breaſt; and x 


for i in this Diſeaſe they will ſeem to ce. 


To anon! obe Richeted Cbilds Limbs, and hg 
cover 57 ing ſbort time, though. the chal Lan 
i: lame 0s to go upon Crutches. gu. 4* F: 

x | Aken peck of Garden ſnails. and brilif '&- 

-& them, put them in a courſe ml 

Bag, and bang 1 it up, and ſet a diſh y 


"ot to receive the beet that doi My] 'k 


he Wo ey 6 7K we ver a pg. Þ wy * 
have known made a Child that was ext 
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A Plaifter for an Ague, | 
( y; Jr ſtrong Leaf Tobacco ſix drams, 
Currans a ſmall handful, and as much 
F 'Boar's s greaſe as will make it into a Salve,by 
realty bening and ſtamping rogether in a Mortar 
of Stone ; when it is beaten to a ſalve take 
| two pieces of Sheeps Leather,and ſpretd the 
Wire an inch thick on both of them, and lay 
;Sthem upon the veins of both wriſts twenty 
'F tour hours befort the fit cometh. This will 
| cure either a quartan or a tertian Ague. 


go 


al, A dainty cooling Drink” for a ; Fever. 
ſe. Jake French Barley one ounce, boil it 
- firſt ima quart of fair water a good 
va while, then ſhift it, and boil it in another 
7 quart "of water a good while, ſhift ir again, 
| I Þ and boil it in a pottle of running ſpring wa- 
will terito-a quart, then take two ounces 
mg (veer Almonds, lay them to ſoak all night, 
# then ſtatnp and train them into the laſt Bat- 
bo Y rr put to it four ſpoonfuls of Das, 
og mark Roſe-water, the Juice of one Lemon, 
upd wis mg ſweeten it to your talte, + 
; chis'often in the night, or when a, NY 
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To clear the $ tomach, and comfort it, | i of it 


T% a pint, of Sherry fack, pur of} 1 
rwo ounces of Jean Treacle,andh A] 
ounces of white ſugarcandy, boy] chewy 
a Syrup with a ſoft fire, and kake « one þ (” 
ful i in the morning faſtir 8. 2k 

"i."  A.Plaſter or the ſame, £340 F 
Ake ared Roſe-cake and tot they | 
per fide of it at the hre,ſtick ith 
_—_— ot Cloves,and dipt in a littlex 
rity. of Aqua: vite and Whitewine Vin 'L 
warmed very hot on a Chafindiſh of Ca | 
lay it to the. Stomach as hot as can be ( EE, 
red, and bind itfaſt on all night. s 8 


For a Rupture? 


" JAke a ſheet of Cap-paper,, wet. 

E- water, and fold it ſo wet,. and 
_ upon the Rupture, the. Farnl 
OY 3 back, but cloſe up the 
"ficft with your Fingers, and fo bind it do 
rill it be dry, and then it will hold andpy 30 


on tif you will, ** ©; + Wk 
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bour with Child: \ © 
\Ake a pint of Ale, and boil it, id 
toita Womans milk to make ak 


_ of it, hd Jer GE Won | in. mm tink ; 
ic; chis hath procured ealie and ſpeedy deli- 
Veranceto divers Women in Child airth. 


G | To cure a great flux or loofeneſs of the Bely, 


T7 FF Ake a hard Egg and peel off the ſhell, 
F + - and put the ſmiller end of it hot to 
the Fundament-or Arſchole, -and when thax 
* i cold"take another ſuch hot, freſh, bard, 
ns and peeled Egg, and apply i it 2s aforeſaid. 


For to o ſtrengthen the weak Eyes, Mr. Stepkin. 


'Ake one pint of red Roſewater, Supar- 
* candy one ounce, Lapes Tutia two-drame, | | 
'F both finely pulyeriz'd, put them into. the. © © 
| Roſewater, and ſtir them well together, and” *. 
after. it hath ſtood twenty four hours, wet Bat 
s bit of, new, clean ſponge in. the ſaid water, 
"8 5 Ind. waſh the. ſore Eyes therewith, lying gee 
| ; ackward, and when the Water is almoſt - ©. 
c [> Toe5p, por: into 9.þs glaſs: more red Roſewater, : + 
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4 rare Of, or $4. Fobn's Wire. —— = 
Wat % Ake a quartof Oyl. Olive; ane: pint of = RK 
# *& Whitewine, two handfulsof St. Fohiys _ ©. 
= -V ort. ftripped, ſeeds and- all; bruiſe them,” ge. 
$ and put them into” rhe: Oyt; abd pur. vt it. 
[9 of 'Turpentinetwo ounces; put allinth  * 
- F- @-grens double glaſs cloſe ftoppedyan 
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bt they be clean gone) and | 
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ntye it ton \ fi, and ſet a: 
h fair water under the ſame, 


Py 1 


: , then. let. it. 


ictalte' very | 


rd away, 


ene hot Suk or five, 


is is alſo very « ex.” 
ſerieſsin the body z it”? 
biner you'may put a lirtle* 
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Þrrion as youſſe ues —_ noting 
before, nay goa ey FL 


 Ake - ain 0 _ Mill ,put A 


ps together, mix: 
anc I Fitts: ord 'of*each amalt® 
fe | it - ww as yn 2 WE 


$8254 Spike-water' 
water half an ourice 


| The Counteſs of Manns excellent 
cine for- the Cramp. Proved. 
Ake a handful of the Herbcalled Pers 
- riwinkle ; ſome of it bearerh a blew 
flower, and ſome «(hang alſo take? 
a good handful « 
into A, Pewter'd 


that, 7s 1o taken with. the Cramp.,.: and - 
"hd a cloth upon them, when you, go ts; 
_ and this will help,you, take ic in the 
morging, and lay freſh at night. 
ee Drink, for one that is heart-ſick, #0 70 
Tas; a be the Plague. | 


I ma e Po et-driplkethere-* 
Clarifie * then- rake Pimper- 
eh jn ig cill; it be ſtrong of i 


ver, Hylop, red Mints and Sugar, ler theſe - 
| feet altogether, drink thereof, frlt and.laft, 
as Warm as. you can. fufferic.” 


Aer) yood remedy to-flay 4 hoſneſs that hap 
 meth'an Child bed, 


touſequench 
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beihey' % much as. will taffca bur rl 
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: leaded or glazed afu 
ſet-the ſame on a fire-of co 
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The Lads Leonards green FLOW, 


Ake red Sage leaves,and Rue, of each | 
one-pound,the youngeſt Bay cena 
and Wqrmwood, cf each- half a 

pound, gather theſe.n. the heat of the ml} 

pick.them 5 waſh.them not,cut them ſmall & | 

beat then long-i In a fair. Mortar, then take | 
hay. a pound of Sheeps ſuct bot from the ; 


beat it together till it is all of one colour,then F 
pur all-into a clean bow],put iro a oortle of 


the beſt Oyl-Olive,. work all theſe well un- Þ 
til:all become alike fofr,, then put it into 


ati carthen pot' well ſtopr for eight days; 
then wich-a foft fire ſeeth itin a fair pan,pin | 


ep, mince. {ma}l;and put it to the nes ' 


+9 © four: .drams of the Oyl of Spike, when Þ - 


afodden.; | being ſudden, ftraint F- 
"4hrough: a Ct Ti Canvas 2 engl: Gallipos | | | 
| Ropt_cloſe//wich -Parchment and double | 
Ttheeps leather "= .anoint--the place grieved 
th re With, gubbing it- every day before, you | 


you; have anointed the, place. thereon if | 
herter.::\this.is. made 'only in May, Sy 
Jaſt.. MAygars being clo Kopr, and Jl 


kepte. 


it, if you put a clean warm cloth oe 8 


Phyſical andChirnygieal Receipts. 1x5; 
| Lady Smith? [i Remedy to bring 4 young Child 


| apain when it i born, 


= | [| PAke a little Coventry: -blew Thread, - burn 


IK x  * {t, and holdit to the Child's NoG-thas 
day, Þ - the ſmnoak may go up. 
u.&} ” 


'H M's away the After burthen, althoug) 4 os 
0 two after the Delivery, » 


Paks Rye, and crede it as you do with, 
for Furmity, and make a Caudie of it, 


cher | 
ledF 's ether drink a good draught 'ence or - 
' twice, This is 'provad. 


Une 

yl | 

ws; | Fir one fund's in ; Brgy, thous. a ef wil 

a Chuld, 

,,put Miki 

hen | - Akea pin! of Whitewine, a quarten, of m 
init}- a pintzof. Damask Roſe water, twenty ,, 


pos | | Damazk Prunes, {Fry Railms of the Sun ! 
wy | fibned,-a little whole Mace}and'a"few Ane__ 
&d | Hiſceds ty d ina Cloth's let theſe boilleifurey "WM 
by together, 'and put thereto ether Sugar= - 
Td | candy or fine Sugar, and when it is w. 
its F t9 a Syrup, take out a lict]e of ir, and ſtrain” 
ll 3 #through a fine cloth with a lire Manoa, 
- and pur into the Syrup, and letlit' ſimmer 
together 2 good while, then put it into a 
glaſs, it will keep good a good while, as 
4b a year, and when you have eccalion 
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-__ Re # 7 Je HR Praflice : Choice | 


to uſe ir, you mult take one of the lt [ 
Prunes, and. two or «three Raiſins, and eat 
them in- the morning faſting, and rake aÞ 
ſpoonful alſo of the ſaid Syrup, faſting rwo 
or three hours after the ſame. 1 


SS . Dr. Arkinſon's Ghſter for the Wind. , 


AleCamorile,Mallows, Violet-leave 3 
Bert leaves, Bean and French Barley 
Z one little handful,of Fennek ſeed and # 
EAnnifeet each two ſpoonfuls ; boil all thee Þ 
together with a Rack of Mutton till the fleſh F 
te very tender, then take a pint: of the fat | 

eſt liquor ſtrained, and pur into it. two F 

rams {uf the Oyl of Ruegor Oyl of Camd- | 
Alto and for want thereof a little Diſh: F 
" butter nfelced, two drams of courſe Sugar, : 
and one or two yolks of Eggs.** 


Es | To bring away adead Child or_after-burthen. 


Ake Saffron, Mace and Cinamon, bet 
_ them to powder,and ſearſe them,and | 

© take of the powder a juſt quanriry, | 
give as much as: will lye upon the point ofs 
Knife in Ale, Beer, or one ſpoonful of what | 
they beſt ke. 
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: 4 gentle Purge which taketh away a VTertian Ague 
ke « | being groven« the fourth Fit. Proved. 


nol Take a dram of Rhubarb, and infuſe it 
i in Succory-water (ix fooofule, threes 
hours together on a very gentle fire, then 

$ firainit, and putinit half a dram of Syryp 

of Rhubarb, three ſpoonfuls of Syrup of © 

7... Roſes, and a ſpoonful of Cinnamon- water ; 

JS take this faſting after a fourth Fit, when” . 

F they are not ſick : If this be. roo Weak to + 

$ purge a ftrong body, add thereunto two or | 

three drams of the leaves of Sena, with a 

few Fennel ſeeds tro quicken ir more; if ie 

be always made with this addition, it is the 

better, © , | # 


Pg 


The Lady Goring's Water for an Ague, Srckueſs 
| or” Foulneſs in the Stomach, and to purge he! 
* | -T\atedung of C 
5 Ake dung of a Stone-horſe that is kept 
beit | iT in the Stable when it is new yy $ 
mingle it well with Beer and alictle Ginger, 
anda goodquantity of Treacle, and. diftil : 
_4n. an, ordinary ſtill ; give of this a, HrOny! 
..&r aught to rink, 


o: 


Be WW: be Lady Gor inj 's Remedy for a Burl & Seald. 

2303 &1 Ake Hops. far, or Seam made of, It,melt | 
4 %:& it, but kt it not þoil, put into it the _ 

whi.e 
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FF ” approvedReceipt to ftrp bleeding at the Nie, | 
*m_ Wound or Cut in Manor Beaſt, + 
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white of a new Laid Egg or two welk-bcatey 
and tir it conticuality on the Embers till 7 
be liks an Oyatment z keeÞ it for your ule 
; Un the fore twice a day with | it, 3 


"The Lady Goring 5 Remedies for 4 ſharp U; ind : 
TI Oil running water'with Liquorith, ul F 
I ic be fomething ſtrong of jr," boil- al | 
in ira Pippin-or two; when it, is boiled, put 
* in alſo ſore brown Sugarcand y, drink of i F 
6 ry morning falling a pretty draught. '} 


ED 
i t 
Far Deafutfs, Proved.. J 


Þ« 
Ake Linierd* Oil: and Aqua vite, hike} | 
them tioge:h:r 1a a. gl4ls Bottle, and 1a Þ 
Kin the $Su1 a m3nth or five weeks, ſhake. ps 
it well evely Cay, at .d when you uie it, put Þ ! 
a lictle 1 into the - and Top it with a lide | 
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RI ake the flax of a Hare, the Mofs of F_ 
© an Af-rree, and powder of Bolear- Þ 
© moniatk, chop them-rtogether, and wet them : 0 
aAirtle hh far Water, and pur'it into the, 
. Neff gi Wo bleeds, ang ſtir” It.n0t 11. OS on Ws 


ira orSkin that hangs; if there beg clip it away, 
ili | orelſe the Blood will not ſtay, then lay F 
Þ zforefaid Medicine to it, and tir ir not 1n 
| twenty four hqurs. | 
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-in | | The Lady Nevil's Remedy for the Stone, 

Ul [T- Ake the Herb Aurea, or Gold Wire, dry 
irand keep it all the year, and every 

| our  full- -of the Moon take a ſpoonful of the. 

aY Powder in fix fpoonfuls of Milk and Wa- - 

| ter, and one: of Whitewinez or you may 

| take it in Plantane-water or Vervine-water, 


| or any that is goed for the Stone ; it is alſo 
Jo to take it in the Fir. b 


| The Lady Mit ambay's Drink for 4 Congh or - Cold, 
| TFAke of Liquoriſh ſcraped and fliced, of 


| | ineof the Sun ſtoned, of Fizs ſliced, of 
Hyſop- p-tops, of each one little bandfu; "ant 
| wh eat handful of Colrsfoor ; boil all "rlidk's. 
| Ha gallon of running water, until two or 


fiir ir in three or four good {poonfuls. of 


| Phy ah Las ChirargicalReeeipts. x I 39 9. 


Anniſceds rubbed and bruiſed, of Raj- . 


- three parts are conſumed, "then ſtraiw it, and" | 


Prmb take this in 1 the morning faſting at 
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Mrs. Chaunce her Receipt pe the Sgleen af 
* Melancholy. The Preparative. 


Ake of the roors of Par ſley, Fen 
ys Bruſcus, Afperagus, of each four owl 

ces, the feeds of Fennel; Annife, -and < 
raway, of each a dram and @ half; of : 
bark of Capers and Tamarick, of each i | 
ounce and a half of the leaves of Mugwar 
- Borape, Bugloſs, of each one little handbilf 
of Cetrarch and Ditzmum of each onel 
tle bandful; boil all theſe things in three pinalſ 
"of Conduit-water till balf thereof be conſb} 
«med, therr ſtrain it and put to it Syrup & 
Harts -tongue, and Syrup of Succory, | 
Rhubarb in powder or ſliced, of each for 
ounces, then let it ſtand all night, and th 
- next day clarifie fit, and after pur to it tf 
Spices of Letificans Galeni and Diamuſanyj 
| Dulce, each fwo feruples ; Take: of this bf 
the morniog faſting ſix ounces, and'as mud} 
an hour before ſupper, take it thus two y 
together, then take the Purge following 


| Mrs, Chaunce her Purge. | 

i Take of Sena three drams, of Epichymu x 

" and Polipody of the Oak, - each tw} 
drams, of Fennel, Annile, and Carawuſ- 

- reds, cach, a drara and a hall, - Cul | 
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; fon x Mithridate in it, and cover it with 


ſted'rwo @ruples; : boil them ail ina ſufficient 
7 eps Conduit-water un'il it come to 
; three ounces ; then put to it of Rhubarb a 
” dram and a half, infuſed in Succory-water, 
[of the Syrup of Auguſtanw,and ſyrup of harts- 
each one ounce, to make a potion, 
and take it three 'times every third day ; 
take one of thele, and take it at night when 
you goto bed, of Diaſcardium two ſcruples, 


of Alkermes diif.lved in Bggage water oney, 
| tra | 


= © Mr. Powel, for the Stone and Cholich, 
TIPake the quantity of half an batel-nur- 
| kernel of Mithridare, and fo much 
| black {ope, and mix them together, and take 
a broad Onion and cut off the top, and _ 
| kt ſomewhat hollow, and put the black $ 


iece you cut off, wrap it in paper, wnd 


walk yoaft it in embers until ir be very fofr, then, 


put it berween two lmnen cloths warm, and. 
hy it to the Navel, and pin the Cloths up- 
on the back, ſo uſe it rill you find eaſe. 


x 


,Atr- Rowland Haughton's Recerpe for ebb dure F 
: 2 LI of the Stone, © 
« TPakeArſmarigther wiſecalldRedſhank, | 
A" cand itil it, and take it inthe evenitig 

- whey 


'r4z The Pearl of Praftice. C hoice 


when you are warmin b<d, to the q quantiy 
of half a pint, and che like in the mort 
a lietle before you riſe, ab»ur ſome cond 
times, then tike Burberries, and' take the ; 
”entſide rind of them and beat them int Þ 
very fine powder, and take every morning | 
and evening, -andedrink. either a draught & 
the ſaid Water or ſmall Beer after it: Con # 
tinue this, and'ic will cure you. -F 


| For an Ague congealed, or fallen into a Woman. ; 
FH Breaſt. i 
= # tha a quantity of Stone- Honey, and} 
- the ruſticft Bacon, you can get, Smah 
lige, Alexander Redooje, Marigolds with & 
black ſeeds of Groundtel, Plantane and Sage, 
of eacha quantity ; pur all theſe ina mor 
ar, and ftamp thera as ſmall as you can,thaÞ 
lay the ſalve upon a piece of white Leather 
b ro. the place where, you would have the Þ 
aſt break.,; the Plaiſter muſt be ſpreatÞ 
Pt the rough fide of the Leather, 


 4n approved Medicine by the Lad Bray for h 
Hogue falling into any part of the Body, | 


AAke of- Par{lzy one little handfu), Smul- | 

* lage and Hemlock;of each as "much, || 
as them ſmall, and-famp-hem, andipn} - 
reve a Any of Barrows-greaſe,” and TE 
fy 


| ai "al on {Chirurgical Receipts.143 


ng l | fampthem all together, then boyl them a 

| good fpace, ſtirring it continually until it 

_ F. } enum then train ic; and when you 

. . | uſe thereof, take ſome in a ſaucer, and &+ 
4 * noint the place with a + Joather againſt the * 

c 1 | fre. 


4 : The. Lak Arundels ſpecial Remedy for the + 
| _Stone,. Back, or Stomach, | or to male a - 
Woman conceive. | £7 
TlAket roots of. 4.” it grow 

F {4  eth by the Seaſide like lirtle Tree 
oþ | of half a yard long, ſome name them E- 
"ng ringoes) and make it in a ſyrup, and cat of 
8%; | itin the morning faſting,and/at foyr a clock 

"F in the afternoon,and betore you take it, take 
ay fas gentle Pills, but once in the beginnin 


| Te Lady Darcres Medicine proved, fur the 

| Stone and Strangu'y. 8 4 

6] Ake black Bramble berries wheg they? Kew 

. | be red, Ivy berries the inner pick +0 

-$ of Aſhen Keys, Eftlantine-berrics, the Nut” 

" | - Keys, the roots of Filipendula, of all $ eſe 

Is little, Acorns, and the ſtones of ſhoes, 

of. each a "like tity,; but: not..ſ{o mx me gchk: 
ofeither of theſe as hal of any -of the:others 

Gy all theſe in Platters in an Oven, -ull _ 
they will be bene? to powder, then ps: 4 


Cro- 
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144 7 he Pearl of Prafiiie Choice 


pap *ſeed, Annifeed, Saxifrage, Alexws | 
der, Parſley, Encidern, Fennil-ſeeds, the Þ 
ſeeds of each of theſe the like quencies i 
the firſt, and dried it in like ſort, then beat 
all rogether i in the like ſort to fine- powder, F 
"then take Liquoriſh fair ſcraped the bl | 
you can get, as much in quantity as al F 
theſe, and beat it fine, and mingle it vithY 
I F 2s powder, and keep it cloſe from the F* 
- , ®wind,and ſo uſe it morning and evening with } i 


poſlet-Ale, with Time of tha{{Mount boyt- 
ed in it,make your poſlet-drinK with whuce- F 


' Wine, or other drink, and when you eat” 
any, pottage or other broth, put ſome of | 
the powder in-it-if. you be fore pained, and! 

= if you have a ſtone, it will.come away in Þ" 

” * ſhivers, and if it do ſo when you drink, [+ 

7" water is clear, take this drink Follow: ' 


ing, and it will leave no corruption or un- | 
Seannels in the Bladder. = 0 


"i 7 2, The Dr ink. 


" ſeeth them in running. water with as: k 
ch. Sugar-as will make it Gwcer, boy! * 
i from a quart'to a pint, uſe the quangity A 
of the Herbs to your diſcretion, ſo that Þ# 
| may ſavor them well, wnd uſe ic. vine mors * 
- nings, (ix or ſeven ſpoonfuls ar a tine: - 


As 


Mr. 
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| Eldertons Medicine for the extremity of + 
"» the Chylick and Stone. 
{| Take Aſhen Keys, and dry them in an 
ex $ +” Oven, take out” the kernels from the 
led | bus, beat them into powder, and fearfe 
dt | them fine and keep it; then take Eglantine- 
Þ berries, dry and beat them as the other, 
ith [then'take of them with a feather,then ſearſe | 
P# above, take Houſe-leek, dry and ſearſe 
ih it as the other, take a litle quantity of 
I je three powders, andggut them ragether, 
*«. Frke Anniſeeds and Liquoriſh, of each a_ 
ent! Ji __ dry them leverally and pow-, 
, being fine ſearſed , put them 
ibihe other three powders, 2 lictle- quan» 
y of both, and take a ſpoonful pf theſe 
ponder or leſs, and mingle all rogether,., 
"I and pur into ic three or four ſpoonfuls & 
hb whte- Wine or Ale,-and drink. it. int 18” - q 
: Mor cning, faſting one "hour after it: Thus + 
| nk it once in fx days, or elſe when You 
Fre prieved, and you ſhall never find pain 
and 1 Bo Cholick nor Stone, The ſeed of p Fi | 
et es ouſt be beaten to powder, and mix * 
oy! | W-them, and ic will ge better. - "4 
ey 1 M 6 or 2 'Pik ob inthe Bye for goue, 
4 Tak s the marrow '& of Gooſe-wing, and 
" } Mingle the powder of Ginger there- 
| with* 
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by OP he Pearl 2a Prattice. Choi | 
with, dreſs the Eye therewith wa. of ch 4 
times, a day. I 


A. Medicine for the Eye-aching , or red ink , 
' thereof. F 

Ake a Viol glaſs, and fill it full of ” | 
running water, and put into it fine} 

_ Sanguis Draconis, the quantity of'a Hats 
- © nut, it Will help the eye. |* 


' For fore Eyes that come from hot Humors, | 


Ake Elder- Fes, and chafe betweey 
your hands, and lay it to the Ny | 
of the Neck. 


Bur wy Pinend web in the «e it be taky 
* "before. the fight be quite extin@. 


| F k _ By Ake a little handfal of three leave 
b Roos bath the ſign of rheMoonl 


yeni | 
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ven! or : - eight corns of Bay-falr, oF all at the 
tagetherzthen ſtrain' them throught a cloth 
in d ta take two new hid Eggs, and beat' th 

wh ape” while, then let hem | 
hour, and theo th 

4n, Und take the dear ot! 


t: | mT ndChirargica Receipts. 1 47 
i} tem rogether, and let the party be laid up- 
" right, then drop three drops with a feather 
F imothe Eye, and lye ſtill a good while at- 
duo | fob this muſt be uſed 'at leaſt rwice a day. 


For red Eyes, Pearl, Pix, or FV:b. 

-F a] Tk Verjuyce that is made of Grapes, 
i '&E and put it morning and evening into 
Þ the fore Eyes ; ſome will put a little Salt 
J b: with 1 if, 

S 7 Dr. Friers excellent Ann for Heat and Pin 
_} F ples in the Face. 


Ake of Plaintain leaves four little hand- 
fuls, and of Mallows or Fancy one 


WE Bs 


-iF there muſt be this quantity of every forts 
vÞ when they are pickt clean, then take a portle 
[64 & new Milk from the Cow, and putit in a 
| , with the ſame Herbs, until it be drops» 
oth by a quart, then letic drop no morez you 
| may may keep it a whole year in a glaſs, when 
"54 you uſe it wet a cloth in ſome of it, and 
2 aſh Pyour face at night in bed, and often in 
he day ;,the beſt time to fill it is in Max. 


"Fer heat and ſcurf in the Face, 


we Ake a pint of Cream as thick as can 
F = 'be ſcummed, then take of Cammo- 
= mile 


-F handful, and as much of Strawberry leaves, 


Fa 


6d ul bandful, of Cinquefoil half a little 


iy cs 
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mile one little handful,pick,waſh, and ſhrel þ 
it very ſmall,then pur it into the Cream,and | 
let it boy very ſcftly till ir come to an Oy, | 
never ſtirring it after the putting in the þ - 
Herbs at firſt, but ſcumir clean when you 
ſee the Oyl come to the top ; then let it boyl 
a little faſter and ſtrain ic through a fine } 
linnen cloth, and then anoint the face there. þ 
with. 


A very good Medicine for a Tetter. 


Ake red Dock roots, waſh them, ſcrape Þ (| 
them, and eut them into {lices,anday | 

them in white-Wine Vinegar a night oraÞ- 

day, and then uſe ir ro the place grieved, 

waſhing the place with the root, and t hel $ 

quor many times. | þ«. 


To thin the rawneſs of a womans Nipple, pe 


Ake a Deers foot,and t.ke the Mar-Þ ta 
row thereof, and anoint the Nipple FN 
therewith, [an 


To dry up Milk m Womens Breaſts. 


TAke a quantity of 4quavite, and 4 $A 

A quantity of ſweet Butrer, melt and$iil 
temper them rogether, and anoint the Fug! 
Breaſt therewith, laying a brown Paper be} 

ewixtthem, and ſo do as ofcen as: the p# #7 
per drieth, till the Milk be dried up ; thi 


-M 
i | 
E...- F 


> 
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p: | alſo good to keep the Ague out of the 
Il | Brealt. 

the Þ T» make 4 Proman have a Nipple th at hath none, 
you ' and would give ſuck, 

bojl | JP Ake a wicker bottle chat hath a little 
fine} & mouth and fill it full of hot water 


ere- þ wd ſtop ir cloſe till che bottle be through 
hot, then let out the water, and (er the 
| mouth of the bottle clole to the Nipplezas 
F long as there'is any heart in the bottls it will 
rape F cleave faſt. | 
To heal the Nipp'e of a Aomans Breaſt. 
wt * Kew a quanticy of Cream, and put it 
| 4 into the. juyce of Valerian ſtamped 
Find trained, and as much of the juyce of 
| *z-green uſed in like {ort ; boylall theſe tos 
le, Fpether till it come to be as Butter, thien 
Mar- Fake it and pur it into a box, and anoiat the 
pple Nipple therewith three or four times a day, 
yadlay aWalnut-ſhell, or ſome other hollow. 
 Fihing over it to keep the clothes from ir till 
”  Jitbe whole, or «le make a Poſl:t-Ale of 
and #FAllom,and lay the curd to the Nipple warm, 


4 . 


It andFuill the Chi'd doth ſuck, and then lay on 


rt W*F again, 
er be- ; 4 Medicine for Worms in young Children: 
ee PUFF Ake a Plaiſter of white Leather, or 


7 " |S brown Paper, and ſpread it with Ho- 


pA _ntg 


\. 


4 
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150 The Pearl of Pra&ice. Choich 
ney, warm it a little againſt the fire, byf 
firſt ftrew ſome of the beſt Aloes Succotrinf 
thereon, then lay it all over the Stomach | 
the Child warm ; the like Plaiſter is to bf 
laid on the Chiids 'Navil at the ſame time;| 
if you have no Honey , mix the Jufee 
Plantain, andlay it on the Leather, 


Dr. Foſters Infufion purging Choler, 


Ake Damask Roſes two ounces, 6 0 
Rhubarb two drams and a bal, df 1 
Spikemard one ſcruple, of Orcin onff* 

Scruple, cut all ſmall, and infuſe in a quat 'Þ 
of clarthed whey all might, in the mornin j< 
ſtrain gently, and pur to ir one ounce \F 
Syrup of Roſes or Syrup of Violets. 


Dr. Foſters Infuſion purging Melanchoh; £9 


": Fumitory, Epithymum, flowendff” 
leaves of Borage and Bugloſs,of ext I: 
a\pood half a handful Polypody of the Qi | 
one ounce, Sena half an ounce, Fennil-ſed}** 
two drams, Whey three pints —_—_ i 
boyl to a quart, whereunto add rwo ount 
of Syrup of Roſes ſolurive ; the Doſe is hut | 
a pound, you may quicken a draught wil} 
a dram of Ele&uary of Roſes. | 7 


_ TY 


hoieh C | Tf ando ponies Adraider, I;t 
re, buf | 4s opening purging Fuleb, and covling for Chaſer 


and: hot tumors. 
_ Je of Barley two little handfuls, and 
| to Savory with the rcots, Maidenhair, I.i- 
| time. | Yr w'ort, Sorrel, each half' a good handful, 
_ of roots'of Grafs, of Fennel, each half an 
/ | oimce, of the four cold ſeeds, eachtwo drams, 
boil them in a fufficient quantity of Succory- 
+, {Þ water unto ſixteen ounces, in which inf 
# half'an ounce of Sena, Tamarinds and Po- 
dyed of each three drams.;; Jalap and Her- 
#4 modaCtils, of each two drams, Fennelſeed, 
"FAmniſecd and Liquoriſh, of each one dram, 
go Currans bruiſed half an ounce z of Borage, 
 Shoploſs, ard Roſemary-flowers of each one 
Em; infuſe theſe warm, then boil them 
Juni five ounces of the Succory-water be 
gonſumed, then ſtrain ir, and add the ex- 
preſon of four ſcruples of Rhubarb. infuſed: 
{three ounces of Manra, and Syrupof Ro- 
Mel « Ol one ounce, of the Cryſtals of Tartar one 
nil.fe (np mingle them : The Doſe is four or 
of ounces every morning. 


\ ound in More”, Powder, or grofly- prepared Drug, ta 

e is if | betaken in the Mornings, and after Meals, ta 

ht wil mend Concoion, comfort the Brain, break 
Wind, and make ſweet Breath, /——— 

et Liquoriſh cut ſmall, Anniſted-Com- 

fits with one kin of Sugar, of each two | 

H 3 QUNCEs, 


152 The Pearl of Prafice. Choice } 
ounces, ſweet Fennelſeed Comits with ow 
Kin of Sugar, Corianders prepared and Cf 
- T2 Way: ſeed, of each.one ounce ; of whith 
Ginger, Cinnamon, Calamus Aromaticw, any 
Nutmeg, of each one ounce, cut very ſmalf | 
of the Lozanges of Arapaticum Rofarum, dj 
Manu Chriſties, wich Chymica, Oyl of Cinnf 1 
mon, Cloves and Lozenges of Diambra wap 
into fmall pieces, each half an ounce, to 
taken about a ſpoonful at ime aforcaibl | 


Lucatellus's Baiſam, edmirable for all Wand | 
4 Oyl- Olive three pints,Sack (ix ſpoes 
ſuls, yellow Wax one pound,naturl 
Balſam half an ounce, Oyl of Sr. Juhns won, 
red Sanders powders, of each one oungy ol 
viaſh the Yenice-T urpentine three times af 
red Rolewater, then {lice the Wax thy 
and ſer, it on the fire in a.bip Skiller, ul - 
when it is well molten pur the Turpentn 
to it, and ſtir them well rogether cill he | 
boyl a little ; teke it off the Fire, and leif 
cool till the next day, then cut it into thid £4 
flices, and pour all the water out of it, thaf 
ſer it on the fire again, and when it is mdf # 
ten ſtir it well, and put into it the aforchi 
Oyls, Sack, Balſam, and Sanders, and kf 


them we lltogether till they may incorporat 
(16 


Ake Venice- Turpentine oNe, pou 


vice | rfeat wy ChirurgicalReceipts. IF 3 


h oF then let it boyl-again for a ſhort ſpace, take 
d Go it off. the fire, and ftir it well for tne ſpace 
whith ofewo hours, that it may become thick, and 
e, ant} when it is cold put it up in ſeveral Gally- 
ſmal} pots, and when you uſe it apply ir tented 
m, ol 4 a deep and hollow wound ; it it be on- 
CinovF} fy a ſlight cut, anovint the wound with it, 
'ra ul | adtind | it faſt.on with the cloth. 
to 

nnd. © # Purge by Dy. Mayhern.. 

BR 7 ke of the beſt Sena fix drams, Rhu-. 
ow} "L . barb-two drams,Cream of Tartar half 
pound (0 Ldram, of {weet Fennel: ſeed as much, and 
ke pow alittle Cinnamon 3 infuſe all theſe one night 
If is half a-pint of Whirewine ; in the morn» 
4 ing let it buil oe walm or two, ſtrain ir,and 
oune, q of the beſt: Manna an- ounce, diffolveir 
mes over the fire, then ſtrain it again, then pur 


bug to it.an ovnce of Salatine, Syrup of Roſes, ſor 


as nt 'K drink it, faſt cwo hours after from Meat and: 
of Drink and Sleep, and then GE nothing, 

on } bit thin Broth. - , 

1d ail 


ro thid jj. 4 approved Medicine to beautifie the Face,or to. 
jr, tht . take away Pimples or Heat in the Face. 


is mt Ake a fair earthen Pipkin, | and pur 
fore | - into a pottle of clear running water, 
and fi and an ounce of white Mercury bea- 


rporl ew to white powder, then ſet it on the fire, 
H 4 and 


ET CC CE CLIO nome: Ss , LA Ao LE II DIST IEG and x 
Is 805 v.07 Y S525 © SS cat 1 hve) Ne 6 I} % I N $27 eas a ” ON nes Pivigy.t 7 ” af w''3 $060 Me ie a y p52 4 HC Ap-r oy” ny I» & A ORE 
us er Nd} ag 4 ry ons whe INS ESTs” 0 po $11 a ra Er RET a 5 $84 Wt : GE LE pes RIES 3 ot = 
"mn WS Es Leg X wo Adidas?) be p > w_ 5 . 
: 7 5 þ , 


154 The Pearl of Pradtice, Choice | 
and let it boyl until one half be conſume, | 
and keep it cloſe covered, - faving when you | 


-, ftirit,<then take the whites of ſix new-lad | 


Eggs beaten half ar Hour or more, and put 
It into the liquor, after it is taken from the| 
fire } you, muſt pur in alſo the juice of Ls | 
mons, being very good, and half a pint 
new Milk, and aquarter of a pound of bitter 
Almonds blanched and. beaten, with: half 4 
pint of Damask Roſeweter ; ſtrain all theſe 
together through a ſtrainer, and-ler ic ſtand 
three weeks before you uſe it, and I will war- 
ragt you fair. 


<1» excellent Water for the Eyer ehat are red P 
i, Full of Rhoun.: © 

"Py Ann 5000 young Haſel-nuts when they are þ | 
foft that you may thruft a Pin through} 
then, Rtill rods in a Roſe-ſtill, husks, fhelb} 
and all,and with the water waſh your Eyes | 


To cure a wound, though.the Patient be neverſi 

| far off. | 

Ake a quart of pure Spring-water,anl} 

put intoit ſome Roman Viitriol,. aol} 

let ir diſſolve, then if you have any Blood f 
the Wound exher i in linnen or woollen, a} 
filk, put the cloth fo blooded into rhe wate!| 


and rab the cloth once a day, and if tht} 
wounlf 


| ifir be, it will nor. 
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wound be not morcal the Blood will out ; 
L.zr the Patient keep 
bis wound Clean, wafhing it with White- 
wine; whenever you waſh the cloth, the 
Party wounded ſhall ſenſibly nd eaſe ;. ler- 
the clotn be conſtantly in the Water, 


To mak Ol of Swallows, . , ® 
Take Swallows as many as you.can get,. 


ten or twelve at the leaſt, and put them. 
quick into a Mortar, and put to them La- 


| vender, Cotton, Spike, Camomile, Knot-- 
# graſs, Ribwort, Balm, Valerian, Roſemary-- 
| tops, Woodbine-tops, 
}J French Mallows, the tops of A\choof. firaw-- 
| berty ſtrings, Tutfane, Plantane, Walaur- 


ſtrings of Vines, 


leaves, tops of young Bays, Hyſop, Violet- 
leaves, ſage,of Vertue, fine Roman Worm-- 
wood,  Brooklime , Smallage, Mother of 


Time, of each af theſe a handful, two of 
| Camomile, and two of red Roſes; 


bear all. 
theſe together, and put thereto- a quart of- 
Nearsfoot-Oyl, or May Butter ; ſtamp them - 
all together, and beat them with one or 
two ounces of Cloves, and put ther all to»- 
pether in an earthen por, ſtop it very cloſe 
with a piece of &ough round abour, ſocloſe. 
that no air. can come out; ſer them nine 


| Gays i in a Cellar, and then take theny out, 


: # and: 


["—_ _—_— 


156 The Pearl of Pra®ijce. Choice | 
and boyl them {ix or eight hours on the fir, þ 
erelſe in a pan of water ; but firſt open yourf 
rot, 2nd put in half a pound of Wax, whic | 
or yellow whether you will, and a pint f þ 
Gllad-Oyl, and rain. them through a can # 
vas cloth, by | | 


oy To'make Lead Plajſter. 


ha Ake two pound and four ounces FE 
the beſt and greeneſt ſailad- Oyl,with 


2 pound of good red Lead, anda} * 


pound of whice Lead,. brar rhem weil inf 
duſt, then tuke twelve ounces of Caſtle 

foap ; incorporate all theſe well rogether 
a well-glaſed and great earthen por, that the 
the ſoap may come upwards. ſer it ona 
. fmall-fire of Coals the ſpace of an hour and 
a half, always.ſtirring it with an Iron Ball a | 
round Pummel ;. then make your fire {ome| 
what: biggcr until it be the colour of Oy, 
then drop a little on the Board, and. if i} 
cleave neirher to-your knger nor the board | 
then it is enough ;- then take the cloaths and} 
make them into what breadth or fize yu 
pleaſe in ſearcloth ; let not your cloth be} 
courſe, but of a reafonable new Holland,and} 
when you-have dipped them, then rubthen| 
with a {lick ſtone, it will laſt two years,and 
the older the better, as long as ic will ſtickit| 
# good, #| 
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The Vertuzs of the Leaden Plaiſter. 


F it be laid ro the ſtomach, it provo- 
kech Apperite, and rakech away _ 
Griet in the ſame. 
2+ If laid ro the Belly, itis a preſent Re- 
mw for the Ach. 
. If lajd to the Reins of the Back, ir 
—_ and thealeth the Bloody Flux, the 


Þ Running of the Reins, heat in the Liver, of 
| weaknels of the Back. | 
4 Ir healeth all bruiſes and ſwellings it 


taketh away Aches ; it breaketh Felons, 
Puſhes, and other Impoithumes, and healeth. 
them, 

. It draweth out.any running Humoue 
without breaking of the skin, and being ap» 
ply'deo the F undament, it healeth any Dis 
ſeaſe there growing; 

6. The ſame laid to-the Head, ts good | 
for the Eyes. / 

7. The fame laid to-the Belly of a  - 
man, provoketh the Terms, and makes apt 
tor Conception. 


» 


For the Stone and Gravel. 


Ako anddry the roats of red Nettles; 
make them into powder, and drink 
2 ſpoonful of powder in a'draught of White- 
wane ſomewhat warm, and it will beak. the 

Stone 
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138 The Pearlof Praftice. Choice | 
Stone though it be never ſo great, with ſpeed þ 
uſe it every day until the Stone and Gravel | 
be all broken and conſumed. A thing of | 
1mall price, and great vertue. | | 
' A Drink to purge the Body being very good fn 1 
them that have the Scurvey,or are #nclined to un. | 
by a pottle of fine running water,and | 
2 pint of Rheniſh Wine ſor a young | 
body, and : for an elder take a quart, ſetir 
on the fire, put into i three or four flies j 
of Horſe-radiſh, a great handful of Waer- | 
refles and a handfol of Brookiime, both a | 
little bruiſed, flice in rwo or three Oranges, | 
eunfides and inſides jletthem boyl ail rogether | 
better then half an hour, then have readya | 
grearer quantity of Scurvy-graſs bruiſed, or 
z pint of the juyce of Scurvy- grals readp 
ſtrained, and pur into it the liquor, and fe | 
it over the fire agam, then there will ariſe a þ 
eurd, which bcing taken off, put into the 
drink when it is cold three or. Dur Lemons, þ 
more or leſs.as beſt pleaſethrhe taſte, ſweet } 


en it with Sugar, and drink a Wine draught þ 
in the Morning, and at four a clock in the} 
afternoon, and then walk an] uſe ſome exer- | 
ciſe after it. The party that hath the Scut- | 


| vey, and whoſe legs are much ſwelled; may | 
' put into the drink ſome Juniper berria F 
SeniEt, TH 26: games ve Tirreawonn, "oy 


w_—— 
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+ 


Take Liverwort two handfu's, Succory 


fx, Endive, Borage, Colrsfoot, of each 


Þ| fx handfulls, ſhred theſe finely, put them 
| ina gallon of ngw mitk, let them fteep all 
| night, in the morning diftil] thera in a glaſs 
| flilh then: rake three {poonfuls of red Roſe: 
| water,, three ſpoorfuls of this water, with 
| half a pint of red Cows-Miik and as much 
| Sugar of Roſes as will (weeten it. 


To. make G.j/coin Potwder, 


| Fake rhe black tips of Crabs Claws, 
gotten when the Sun 1s in» Cancer pick 
| our from within them all the fiſh ; bear 
| them te'as fine a powdei as you can, then 
| fearſe it through a very hae ſearſe, take an 
| vunce of this powder, and putro it half an 
| ounce of the Magpiſtical of Pearl, and as 


much of the Magiltical of Coral, mix them 


| well together, then put a little Rofe- water 
| in a glaſs, in which you mult hang a lictle 
| Siflron in a bag, andalittle Musk and Am- 
| bergreece in another;let them hang ini Roſe 


water two or.three days, tiil the virtue oC 


| them be pone into the water, then put your 


powder either into a filver Porringer, 'or a 


 Fhire carthen one, and put as much of the 


Roſe. 
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160. The Pearl of Praſtice. Choice | 
Roſe-water . as will moiſten your powder, Þ 
then dry it in the Porringer by a gentle hire, þ 
and fo wet your powder three or four timaf 
and as often dry it, after this make a Gely| 
as followeth. ; 
Take a Viper alive in May or Fune, cut 
off his head and rail, above his Navil, pulf 
off his skin, and with a clean cloath rubiÞ 
dry, and. fo you may hang them up, and} 
take rwo of thoſe and {lice them ſmall withf| 
a little hearts-horn, and make a Gelly off 
them, you need no: make much; then when 
your powder is dry,wet ir three or four time 
with. this Gelly, end as often dry it, anda} 
laſt put no more Gelly than will moiſten the 
powder, then put it upin balls as big and 
as little as you pleaſe, and dry them inaf 
Stove, and ſo keep them all the year. 
Take of this Powder twelve or fourtea | 
grains, either dry orin a ſpoanful-of ſmal| 
cer, in which there is a little Syrup df 
Clove-gilliflowers. 


Certain Plaiſters and their uſes. 

1. TW," Mplaſt. Deminum ewo pound ; it f 
good for all kinds of bruiſes or boiles, | 

- or old ſores, &e. | 
2. Emplaſt. Mellilor two pound ; is is goodf 
for ail ſorts of green wounds, or bruiles «| 


ſwellings | 


Phyſical and Chirurgical Receipts. 1 or f 


fwellings, or to breed fleſh being wanting. 
. Diapa/ma two-pound it 1; a very fine 
arving Plaifter, 2nd a good defenſive to 
defend wounds from Inflamation,. &c. 
4. Oxicroceum four ounces it is an extraor- 
digary good warming Plaiſter for broken 
bones, or any coid cauſe, @c. 


Certain Omements and their uſe. 


" Nguentum Daitl 'ca one half pound 


it is good to allwage pain,diflolve 


{ſwelling or hardneſs, 

2. Unguentum Populeon-: ; It 1s'a great Cool 
mg Oyntment for fire, or any great it- 
flammation, or any burning. 

2. Unguentum Album {1x ounces z a Fae 


| cooling skinning Oyntment to mix < with O- 


thers, &c. 

Unguentum Nervinum four ounces, it 1s 
good for all cold cauſes of the Sinews or 
Joynts, | 

C. Unguentum Tutie two ounces : 
for watring ſore eyes. 

6. Unouentum Baſilicon fond OUNCES ; 
good to ll hollow Ulcers with fleſh, and 
apply a Pluiſter on the top of it. 


; goa 


7. Balſom two ounces; good for all ſorts 


of green wounds, being put in warm. 
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x62 The Pearl of Pra®ice. Choice | 


A Receipt of the Oyl of St. Folms*twart, 
Ake a quart of the beſt whire- Wine, | 
infuſe there pickt flowers of- Saint Þ 
Johns- wort, then ſtow thoſe flowers very 
dry, and put in more into.the fame Wine, 


infuſe them again, ſo long that the Wine | 


be very ſtrong and red coloured with the | 
Saints Johns-worr, then ſtrain out the Wine 
clear from the flowers,pur thereto a pint of 
the beſt Sallet Oyl,a quarter ofan ouace of | 
Cinnamon bruiſed,a quarter of Cloves brus 
{c4d; one race of very .good Ginger fliced, 


one good handfel of the yellow flowers of 


Saint Johns- wort pickt very ckan ; boy all 
theje on a very (oft fire, til the wice be all 
evaporated. « when It 1s almoſt boiled, put 
one good ſooonful of pure Oyl of Twrpen 
tine, oy that boyl in it a little, ſo keep it 
 for- your uſe, the elder the better. 


 eeeige for an extraordinasy waſting for the 
Back, and for the Stone and Strangury, Hoo | 
by Fuſtice Hutton. 


"Ake Plairtain and Ribwort, diſti!l then 
in. an ordinary Roſe Still 5 when 
have occaſion to uſe it, take Pippins and 
roaſt them, andtake away the skin aid.core, | 
In into the water, making thay 


liced | and waſh your teeth atter meat with fair 
7s of Water 
1 all 
be all | | To cure the Tooth Ach; 
, put T7. r Ake Maſtick and chew it m your : 
pet |= mouta rill it is ſoft as Wax, then 
ep it ſtop your reeth wich ir, if hollow, there re- 
| . maining till it is conſumed,and it will cer- 
\, |, tainlycure you. 
: the | |. 2. The Tooth of a dead man carrie A- 
wo | bout a man, preſently tupprefies the pains of 
|  ketth, 
hen | 
W | 
and } | | 
ore, | FINIS 
ere- | 
of E 1 # 


'Þ Phyfical and ChirurgicalReceipts. 163 
| of a Lambs-wooll as thick, as you pleate, 
ſeeten it with Loat- Super, the ſweeter the 


better, take thereof half a pint when you. 
go to bed, and this do nine, or ten nights. 


together, eſpecially when-you feel an heat 
| in in the Back. 


' For the Teeth. 


F you will keep your Teeth fronmrotting, 
J or aching, waſh the mouth continually 
every morning with juyce of Lemons, and: 


| afterward rub your teeth with a Sage leaf, 


ode -4 ts rr IR 
KR *7 xg erpa_ "Hes IG erin eg rt gnt Pom oe 186 x 51n-e 9 " . 4 
£58, px oh 20 Þ oj i \- CEL oi ETD . {EA $6 LOE'Y ” wo 6 FI \ Fo i "wg Pg ſy Rs Ag & 
n X P po A WE FOE IS ys Gage 41h ($9 Here 
- - Vo ira. $ - . 7.x F : 4, 


PAS a i AT AAR TIER Ot AB, 


I Ire vw 1677 9 vo, 4; - 
"wo wet 5 $4 bY W bell ni; Y ms COT 4 Ws. pe 
Tart Oper Re 1 EA Cs. Kd BRO ants & _ ht 0s > oY: "x AF 
F My HERS. SORES Cd 27 gs SEAN RAE oy; nt wv Wor ores _— 5 "$8" HD TREE rr RT re ro Irons HRP ora a ares 
" 5 a ER " bh i 2, Act $545 6h wie. Wk 3 he 


WH Bot Dear gs 


NI 


b. 
7: 


es: rt" 
x pn) noe, 
x Us 
WF, 


19> wy id wy 9s 4 HI 
Ie; Afr Meets” 
$ bas 13 


2-4-2 


TABLE 


Ches to take away. 63,%h. 
A After birth to bring. away. | —_—- 
Ague of all ſorts to cure. - 29, Fo, log 
Agne mn Wimens Breaſts. | 94, 142 
a1mbergreece tinure to make and uſe. 21 
LFAmber pills for a Conſumption, z 
Appetite to help. 1 
Almond Milk to make. 61, 6 
| B. 
Iting of a Snake. | 141 
| Back to ſtrengthen. © 14 
Balſom moſt excellent, and it's ufe. $2 
Belly hard to diſſolve. t35 
Bile; or botches to cure. | 72+ %6 
Blood. to cleanſe. & 6 
——ore/d flux. to help. RT” 
Bleeding at the Noſe to Hench. 138 
| gr Jhortnefs to help. | 7.8 
.. Preath ſtinking ta mend.. 95 
- Burning to help. 599 137 
' Breaſts ſore to heal. | 73, 93 
Bruiſeto cure. _. | 32, 34, 78 
Brrſten to help. 122 
Balſom Lucatelloes fo make, and its vintues. 105, 152 
Bag reſtorative for the ftomach. 50 
C 

Linker to heal. Pp... 94 
Cock Water. Iz 
Choler to purge: . 150, 15) 

Child to bring agar when born. us F 

Conſumption to.cure. 20,39, Þ 


£0 Fake away. 49, $4, 55, 159 
3: 4 . s Cott 
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hd 


+>.  -Ihe-Table 
Conception to help. | 157 
| Conſtiveneſs to remove. | 
Corns to take away. 127 
Cramp to cure. 30, FF, 120 
Chollick to cure. T | "90 
Cordral moſt excellent, bo RR i 7 
| Cordial Water. E 13, JO 
D A 
Eafneſs to help. | 130 
| Dropſie to cure. 56 
Drink for dry mouths. 105 
© Digeſtion to procure. + --6 
Diſeaſes anointed away. 43 
DN 
Lefuary for the Liver. 79 
E Eleftuary for the Paſſion of the Heart. $8 
Eyes ſore to cure, 29, 124, 125 
Eyes full of Rhume. 16, 94 
o* s weak to ſtrengthen. ; ; 29 
yes having Pin or Web. 45, 146 
Eyes redneſs to take away... | 146 | 
Ace ſwelld to Aſſwag y 12 
FE Face reane(s and Pizaples to hilp. 47 
Face brutſed. | "= 
Face fair t0 _—_ _ 47, 48 
Faintneſs to taks. away. | 113 
Falling ſickneſs to cure. G9 
Fevers of all ſorts to remove. 84, 109 
Felons to-cure. + | 42 
Yftuls 70 CUYe. X oF -: 
inger for to heal. fo 
Flux or toojmeſs ts. top. - 114 
Frickles to take away. | > 3s 
Fiſh to take by Angle. =, 
Fe. | 
(5% e's Powatr to make. + 159 
out 10 Cure. 119 
Golden colour without Gold to make.” 97 
. Green-ſickneſ s to cure, | G1, 73 
' Gravel to cleanſe. | 157 
Gliſter for the Wind. : 136 
| Hair 
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The Table. 


/S It H, i 
_Þ fir to grow 7hick. Wh ( 
Hair 0 take away. &F 
Heart te chear. 8 
Head lightneſs in ſickneſs. 6 
Head ach to cure. $02 


Head-breaking out in Children. 


Hearts paſſion to take away. '% 
Hearing for its thickacſs a medicts, 
Z jor its timckncſs a medicine. 39 
Aunates black and yellow to cure © 6 
Iron to keep from vuſting. | 97 
IK. 

Ianeys ulceration to cure, 45 
Kianeys ſwoln to take away. I 
King's Evil to care. 100 

Þ, Oofrcfs zo help. 70, 111, 114 
Letters of Gold or Silver 10 make. 97 
M. 
Ange in a Dog to cure. 102 
os fO Cure. © 116 
Melancholy to ſuppreſs. 150 
Megrim_ to cure, | 102 
Atilk in women to increaſe 96. 
Milk to ary-up. b : 148 
Miſcarriage in Women to prevent. a 
Mothers riſing to data FF 
TT vels coming out to heal. 62. 
| Nipple to skin when raw 149 
| Nepple to make when nome __thid 
Noſes ſhinning to cure | 48 
Noli me tangere 46 
Q. 
YL of Exceter to make. | 
() oO of Muſtard-ſeed, and its uſe. 
Oyto "A / - 
on of $299, 687 its we 8 
yl of Rue to make and its 


uſe. 
' Oplof Camonule to make, a oh uſe. 
Oy! of St. Johns-wort t0 make, 


| .Oxymel compoſitum to make. 


* 


[The Table. 


Oy! of Swallows to make 
Oyntment green to make. 


P, 


TY Az to cure. | 
 j” Paracelſus Plaiſter and Vertue, 
» Leaden Plaiſter, and uſe. 


Phlegm to void. 
Plagne to prevent and cure, 


|. Piles to cure, 
© Powder moſt excellent to make. 


Yggall Pox. choice Remedies. 


| Tprevent its pitting. 
' Toprevent its Infefi10n. 


Pricking with a needle or thorn, 
Purge for Children or old men, 
Purge of Dr. Mayhern. 

Purges. 

Purging Ale, 


| Purples to cure. 
| Pam in the ſtomach. 


F Ma 

| Heum to ſtay. 

R Rickets to cure. 
Rupture to cyre. 

Reſtorative broth. X 


4ffron to make. 
Sciatica to cure. 


| *- Salyethe chiefeſt, and its virtrer. 
_ Scurwy t0 cure. 


SHS z moe FP Waſp 

ing: an 4 dder or Waſp. 

a4 of Ale for the Whites. | 
yup for ſwornding and the bra. 

rip for a Cola, | N 

rep of Turnepsto make and ne. 

- bs of Citron peels to make. 

9/rup of Pearmains to make. | 
itver letters without ſilver t0. Make. 

Sleep to procure. 
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The Table. 
Spleen Ween fo reffifie. 


wounding fits t0 cure. 
Stepping of the Stomath 
Sromach weak to ſtrengthen. 
Stone in the Kianeys to cure. 
Spirit of Caftoreum. 
Stone in the bladder. 


Strangury 10 help. ? 
Stitches to cure. : 
Swelling to Swage. 
Swallow to help. 
» i | 
F- | bet? to ure. bo 
Teeth to make come without pain. 42 
Tooth-ach to cure. - 164 
Thruſh in the mouth te remedy. 32 
Throat fore to cure, | ; 39 
\ Timpany t6 remedy. ; FI 
V. 
Omiting to ſtay. 113 
Urine Tharp £0 CMYCs p 138 
Urine to provoke. | "0 
Uuula to draw up. a6 
W. 
Ater to hold. 3 
Water wvery precious. 24 
| Dotier Stephens h15 wat :-, 19, 75 
Whites and heat in the Back. 81 
Water of life. | " F4 
Warts to take away. f 124 
ent0 cure, | 122 
Wind toe ell, ; 27, 323 67, 104 
Worms to kill and av0:d. 66 
Pounds to heal. 78, 88, 96, 98 


Women with Child to preſerye from Abortion 103 
Waemen in Labour, a Mecaicine for ſafe Deliverance. 


| 35, 191, 119 
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- Of Conſerves and Preſerves, candyin 
and diſtilling Waters. 2” 


To preſerve white Pear-Plumbs or green. 


Ake the Plumbs and cut the ſtalk 
off, and wipe them, then take 
the juſt weight of them in ſugar, 
2 then put them in a Skillet of 
water,and [et them ſtand in and ſcald,being 
| cloſe cover'd till they be tender, they mull —_ 
| not ſeeth ; when they be ſoft lay them in a 
. F Diſh and cover them with a cloth,and ſtrew 
F fome of the ſugar in the glaſs bottom, and 
$ put in the Plumbs, ftrewing the Sugar over 
| till all bein, then ler them ſtand all nighe, 
Þ the next day put them into a pan, and let 
Þ them boyl apace, keeping them clean ſcum- 
FF fied, and when your plums look clear, your 
F firup will 'gelly, and they are enough. If , 
| Jour plums be ripe, peel of the skins before 
| you ' put thera into the glaſs; mths: 
| I the- 


- 


I72 A Queens Delight. 


the better and clearer a preat deal to dry, if 
you will take the Plums white 3 if green, ds Þ 


them with the rinds oh. ©, $ 


To preſerve Grapes, 


Ake Grapts” when they be almoſt 
through ripe,and cut the ſtalks off, ar} ks 

ſtone them irvthe- ſide, and as faſt as yo 
can ſtone thera ſtrew'Sugar on them ; you Þ 
muſt take ro every pound of Grapes three | 
quarters of a pound of Sugar; then take | 
ſome of the fawer Grapes, and wring the 
Juyce of them, and pur to every pound of ; 


| Grapes two ſpoonful of juyce, then fe 
them on the fire, and till lift up the pat 
and” ſhake it round for fear of burning to, 


then ſet them on again, and when the ſugat | 
3s melted, boyl rhem as faſt as you can pobf 
ſibly,and when they look bur very clear,and 
the Syrup fomewat thick, they are enough | 


To preſerve ©umces white. 


Ake a pair and coar ther, and to ever 
- pound of your equal weights in Sugat} 


and Quince, take a wine pint' of water;| 


put them together, and boyl them as falta 


you can uncovered; and this way you mf 


CES: 


a. - if 
. a ; . ; 


lis preſerve Pippins, white as you do Quit 


| 


F * 


| Wacken bes Put. t them in, 4 
| es. manner. is the./ belt, 


B To a= Pinpim:." tors A _ 7 
| FAke fair Piping, . and, hoy ni in i fair 
f «of wajer, till, they be fo at tende 
4 then-take them out "L's 4 "ff es 
of | and; put them _into'n Fig earthen put and 
and | cover them ill they be co1d, ther mk the 
ough : vYfrup with fair water" and (u 1 if. 
an Fug. ir ed ctean; thed | beth trxoft 
| ld, put your 15 pgs .{ bo ny ſoft - 
ever) þ |y toget By A ih 8s oth FA of Oran 
Sugit | ſes 28 you think will taſte themyif you have 
ater; | 10 Ofanges” rake wholke Cinnamon and 
fatal Cloves, fo beyVehienn | High? AA” to 7 
a mf ow ol the year.» | Po nic 


174 4 Queens Delight 


To preferve Fruits green. | 
Ale -Pippins , Apricocks, Pear-pluny # 
v- - Peaches when they 'be oreen' El i 
them in hot water, and peel them or ſerape 
then, put them into another water not þ 
hor as the firft, then boy] them very tender, | 
take the weight of them in Sugar, pur | 
it as much water as will make 2 Syrup tow | 

| ver them ; then boyl them ſomewhar I& | 
ſurely, and takethem up ; then boyl the # | 
rup till ir be ſomewhat thick, that ic wil | 

batten on a diſh fide, and when they ar f 
cold, put them together. . '* " oF 
To preſerve Oranges and Lemons the bet ws | 
PI Ake and boyl them as for Paſte, tha f ' 
take as much Sugar as they weigh,and | | 
put to it as much water as will cover that Þ » 
by *naking a Syrup, then boy! them ver | 
kcifurely till they be clear, then take then 
up and boyl the Syrup till it batten on tht 
_ diſh fide, and when they are cold pur thed | 
up, &e, | f 
An approved Conſerve for a Cough or Ca | 

| ſumption of the Lungs. | 
Ake a pound of Elecampane roots,dral | 
out the Pith,and boy! them in twoweJ 
4ers ty] they be ſoft; when it is cold putt} | 


JEL GOT > __—{_--- 


"2 wr Heb, Wy 


it the like quantity of the pap of roaſted 
Pippins, and three times their weight of 
brown Sugar-candy beaten to powder, ſtamp 
theſe in a Mortar to a Conſerve, whereof 
"11 take every morning faſting as much' as 'e 
raw # Walnut for a week or fortnight together, & 
> | afterwards but three times a week. Approved, 
A | F: To make Conſerve of any of theſe Fruits. 
ol FAT) Hen you have boyled your Paſte as 
oF 'y Y followeth, ready to Ethion on the 
** 1 Pie-plate, put. it up into Gallipors, and ne- 
| verdry ir, and this is all the difference be« 
WF tween Conſerves. And fo you may make 
t $, Conſerves of any Fruits, this for all hard 
_ | Fruits, as Quinces, Pippins , Oranges and 
nf To &y any Fruits after they are preſerved, or | 
a} T'Ake Pippins, Pears or Plums, and: waſh 
F Bas them out in warm water from the Sy- 
a 4 up they are preſerved in,ſtrew- them over 
Wy with ſcarced Sugar, as you would do flow- 
th} eriupon fiſh to fry-thems ſer them in a 
- | broad earthen pan, that they may lie one 
» | by. one; then fer them in & warm Oven or 
| Seve todry,. If you will candy them with- 
,dror | a, you mult ſtrew on Sugar three or four 
owe | 0s in the drying. | 
Þ, L 3 To. 
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"To preſerve Artichocks young , green FE inue | 
"avid Lemons, and the Elecampane roots o | 
any bitter thing, £ 


*Ake ary of theſe, and boyl them ten- 
der, and ſhift them in thejr boyling | 
fix or ſeven times to take away their bi | 
cerneſs our of one hot/ water into another, | | 
then put a quart of :Salt unto themy they | 
take them;,upand dry them witha fair £lag, 
then pur them into as much clariind Þ Sug 
25 will cover them, then let ther X 
walm af two, and ſo let them ſtan «75 king 
i the Sugar. till the, nex Jmainings th hea | 4 
rake her up , 8nd bayl.: e: Sugar ae Þ | 
zgher by it ſelf, and when they are cold } © 
pur them up. = 
| Fer your green Walnuts be priekt full of ] /; 
holes with a great pit, and let them not be Þ 4 
long ivene warey, :for chat . will-make cb | 1; 
laok black: being; bopled tender, Mick my 
or three Cloves io'eicly of them, vrcl: 0'Y 
' Ser your: Etieampane room, * "A 
ſcraped,' and ſhifred'in their 'boylingss de | "! 
Zen - 


then: dry'*thomy in «fair clot, } # 


and: boyt- "then avieubove! written,” tabs | it 


tralf (or: :much more prnge op aptero bs & 
caulſc'i is better; We. ad 0? HP 


Þ 
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© To preſerve \ Duinces white or. red. 


, o | To: the Quinces, and coar them, _ 
* pare them, thoſe that you: will have 
; | ab, put them into a pail.of water two 
| [ _ or three hours,then, take as much Sugar as 
| ufdy weigh, puto itas much water as will 
| make-a Syrup to coyey them,then boyl your 
be | Syfup. a little: while, then, put your Quinces 'S 
xþ, | 1, 4nd bog] them as faſt as. you. can, wEFY 

| they be tender;and. clear, then-take them up, 
| and boy] the,Syrup alicle higher by ic {61f, 

| and being cold put them up... And if you 

| ill have them 1ed,; put them-raw. into Su- 
Þ pus and. boy]- them leiſurely cloſe covered 
 #we be red and puttbem into cold water- 


To preſerve G rapes. 


[2 je the Cluſtcrs.and fone them as you 

guy rberrigs,..tag, take. a little more 
= y+ W "ut tot as much 
IT Pr le water as will make a Syrup to cover 

"mem, then ' boyl' them a you do Cher- 
| fins faſt asyou can,till the Syrup be thick, 
| id being cold, por ic : thus, may you pre- 
| v5 qo ar Engliſh Currans, or Rn 
And of berries; 
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ned and pared, but the Pear- Plums muff 


you do your bf 1" ae Pot them as you 


To P reſerve P ippins, Apricoks 5 Pears Pluny, | 
and Peaches when they are ripe. | 


| | q = 7 

'F Ake Prppins and pare them, bore a hole 
through them, and put them in apaif 
of water, then take as much Sugar as the Þ 
do weigh, and put to it as much watefaf} 
will make a Syrup to cover them, and bojl}/ 
them as faſt as you can, ſo that you key] 
them from breaking, vntill they be tender, Þ 
that you may prick a Ruſh through hem - 
let them be a ſoaking till they be aladtf} 
cold, then. put them up 
Your Apriccks od. Peaches muſt be fs þ 


not be ſtoned ncr pared. Then takeat} 
tle more Sugar than they weigh, then take}. 
as much Apple water and Sugar as vilf- 
make a Syrup for them, then boy} themsÞ 


do the Pippins likewiſe, &o. 


To Preſerve Pippins, Apricecks, Pear-Plym, f. 
or Peaches green. 


: I "Ake your Pippins green and cod I 

thera. in fair water, bur ler the watt * 

boy! firſt before you put them in, and'you 

muſt ſhift them in two hot waters before 

they will be tender, then pull off hey | 
-5anl 


A. toc Delighe. 


' from them,and ſo caſe them in ſo much cla- 
* rified Sugar as will cover them, and ſ@ boyl 
- thera as faſt as you can, keeping them from 
ing, then take them up, and boy] the 


| fprup untill ic be as thick as for Quiddony : Y 

hy # then pohbom, and «68h the ſyrup into them. 

£1 before” they be 

bojlÞ/ #* Take your Apricocks. and. Pear: Plums 
Ok an render, then take as much ' 


hey do. weigh, and take as much 


em! Ta as will make the ſyrup, rake your 


Ep” 1h 


th green Peaches before they are ſtoned and 
| thruſt a pin through ther, and then make 


water of aſhes,and' caſt them into 


"1 he hot ſtanding lye to take off the fur from 
$ them, then w th 

atY ters warm, fo then put them into ſo much 
. eurified Sugar as will candy them ; fo boyl 


them in three or four wa- 


| them, and put them up, Se. 


To 67; Pippin: of Pears without Sugar. - 
:'* full o 
| "them in ſweet wort three or four days,then 
ay theft on a; fieves bottom, till - they be 


þ 0 may.doto any tender Plumb.” 


wo 


WT n "O22: MES He 7 
W : 


or Pears: and prick them 
holes: with a bodkin, and lay 


&yin an 'Oven, but:a drying heat. Thris 
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' | To mate $rup of C overgilyflowers. 
"Take a quart of water, half a buſhel & 
** Flowers,cut off the whites, and with 
a ſieve lift away the'ſeeds, bruiſe chem a lis | 
tle; let your? warer be boſled, add a' lick 
cold again, then put in. your Flowers, a 
fer them” land: cloſe tiered © tweriry fou þ 
hours ; you may pur in bur half the flowen f 
ara rime, the ftrengeh' will-come our"the 
better ; ro_chat __—_ ut in four pounded} 
Syzar, terir 1ye fn all ght, next Hy boy 
ir in a Gallypar, fer jr in a pot "of water f 
and there let it boyl till all the Sugar be'meb| 
red and the Sugar be. pretty thick, thaf 
rake it out, and ler it ftand in that ll it be 
through cold, then Blaſs i If. | 


To take Syrap of Bop for, Colds. " 


f a handful of Hyſop, of Figs, Ru | 

|: Gns,Dates,” of eath one -Hunbe, of Coll-þ 
pic balf an handfuly” French Barley one} | 
-ounce, |boyl therein-three pints of fair water 
to a quatt,' ftrainit-and-elarifie-it @ith wi? | 
- whites 'of Eggy, itheg pur. in 1@o pound 
hne Sugar and! Ms ton Syrup. 


, OPn ON 307 "AEM "_ _ 
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To gle Orange Water . 


T "Ake- 2 pottle of the beſt Malaga Sacle, 
.andput in as many of the peels of O- 
ringer as) will go ing cut the white cleanoff, 
| darthem ſteep twenty four hours ; till them 
| in 3@laſs (bY; and let the- water run into the 


| Receiver vpon fine Sugarcandy ; = may 
Lon it in an n ordinary Still. 


wer [ | To dry Cherries. k 
1 f [ Take a pound of Sugar, diflalve i it in this 

An "fair water, when it is bopled a lite 

while, put in your Cherries after they are 

Ft four pound to one pound of Sugar, 

' ktthem lyein the Sugar three days, then 

| take them out of the ſyrup and lay them on- 

| fieves one by one, and {cr them before the 

Sun 9n kogls, turn them every day, elſe 

they wiil mould ; when they logk of a dark. 

| r:d colour, and arc dry, then put them up. 

Ruff And 7o you may do 4ny manner of Fruits. 
) In the Sun is the deſt drying of them, put - 

mn 'Mo the iyrup {ome juice of Raſps. 


ol FI.) To make juyce of Liquoriſh: 
> Take Engliſh Liquoriſh and fampit yery , 


Ci2an, bruiſe it with a h:mmer, and 
cut it in pie: 2s 3 to a pound &o Liquoriſh, 


thus bruico, put a quart of Hylop Lge 


w 
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let. them ſoak together in an earthen 


fie pot 4Þ 
day and a'night, then pull che Liquoriſhin | 
to ſmall pieces, and lay it in ſoak again two BW 


. 


days more'then ſtrain out the Liquori - 
and boyl the; liquor a good while. - Stir; 


often ; then put in half a'pound of Supw | 


candy, or Loaf-Sugar finely beaten, fayf 
rains of Musk, as much Ambergrees,þ _ 
Pruiſ them ſmall with a little Sugar, tha} 
boyl them together till it be good andthick, 


ſti]] have a care you-burnit nor; then put | 
._. out io glaſs plates, and make it into rounlf} 


rolls, and” ſet it in a drying place till it ef} 
Riff,and that you may work it into rolls toke 
cut as big as Barley-corns, and fo lay than} 
on a place again-: If it be needful trew af 
_ the place again a little Sugar to prevenſ 
thickning, ſo dry them till if there be need þ 
and ifthey ſhould be too dry, the heat « 
the fire will ſoften them- again. 


A Perfume for Clothes, Gloves. 


'F Ake of Linet two grains, of Mil} 
three,, of Ambergreece. four, and the 
Oyl of Bems a pretty quantity ; grind then 
all upon a Marble ſtone fit for. thar purpokþ 
then with a bruſh or ſpunge rake then 
over, wy ic will ſweeten them very. well} 


your Gloves and Jerkins mult: firſt” be n_ 


A Queens Delight. 183 | 
F ed'inold red Roſe-water, and when they 
are almoſt dry, ſtretch them. forth ſmooth, 
'and lay on the Perfumes. 


To make Almond Bickes: 


TAke the whites of four new laid Egg, 
\. andrwo yolks,then beat it well for an 
hour together, then have in readineſs a 
| quarter of a pound of the beſt Almonds 
| blanched in cold water,. and beat them ve- 
| ry ſimall with Boſe-wart,for fear of Oyling : 
| then have a ponnd'of the beſt Loaf-Sugar | 
' finely beaten, beat that in the Eggs a while, 
then put in your Almands, and five or fix 
| - 20qun of the fintſt flower, and- ſo bake 
| them together upon paper plates, you-may 
have a little fine Sugar in a piece of tiffany 
ro duſt then! over as they be in the Oven, 
ſobake them as you do Bigket, 
To dry Apricacks. | 
Tlrſt one them, then weigh them, take 
'K* the weight of them in doublerefined 
"Sugar, make the Syrup with ſo much water 
-as will wet them, and boyl it up fo high, 
' thara drop being dropped on a Plate ut will 
flipclean off, when it is cold, put iy your A- 


meg pared, whilſt your Syrup ts 
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but ic muſt. not” be taken off the _ 
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| before jon — in,- then rum them in 
the ſyrup often, then let them ſtand three Þ 
quarters of an hour; then take them out, Þ 
ſer the ſyrup, and tye chem up in Tifkanies | 
one ina tiffany. ar MArc, as they be in bignels 4 
and whilſt-you are tying them up, {et che { rl 
rup on the . fire to heat bur not to boyl, then | - 
pu your Apricocks into the ſyrup, anda Þ 
them on aquick fire,and let them boy! aifat 
as you can, skin them clean, and when they | 
look clear, take,them from the fire, ade  Þ 
them tye i 1 the ſyrup rillthe next day, then | 
let them on; the fice to hear, but not to boy); = 
"then fer them by till the next day.” and iy | | 
them vu; In a clean ſieve to-drain, and when } 
. they" ate well drained, take them our of cheF / 
"Tiffanies, and fo.dry them- in a ſtove,” or} 
"better i in-the Sun with glaſfcy over. HT 
"Feep them from; the duſt. 


To make Duinces for Pies. | 


ld 


T ſpe the Quigces,. and put them in | 

10. &; lite. veſſel of ſmail Bye | 
when ic bath done working': top them | 
ciofe that no Air can gat in, and this wil | 
how them » foie the year, and good. 
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The beſt way to break wie Powder. 


$ of Orrice/ one pound, Calamus 
"FF —« quarter of a pound, of Benjamin one 
vY. half pound}, -Storax half a'pound, Civir'a 
'& quarter of an ounce, Claves a quarter of a 


rg | poomd, M Mutk'one half ounce, Oy] of wa 


| range flowers 'one ounce, Lignum Aloes 
| of voi Rofewood-a quarter of a doo, ; 


nd | Ambergreece a quarter of an - Ounces 'To 


1 hnely beaten, and. allo: ſearled, (ik you -- 


und of. pow: 


k S U , ey, or ; elierhe 


Gy maſt be © 


w ® -_ "Don hatin: Perfins 55 
7 \Aken quarter of z pound of Damask 
rac, 2a ie the whcs 


4 taky one guuce and 2: quarter of Bcnjawin 


1 wil.) twenty grains of Civert, aad ten 
m | grains of, Muck ; mingle theſe. with. the, 


f | Roſes, beating them well together; then 


| * make; i up-in little Cakes; between Roſe- 
Javes, aud dy theta between ſheets of Pa- 
ts 
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To ly Conſerve of Roſes boiled. wo | 6 


Ake a quart of red Roſewater,a quart 

of fair water,boil in the wacer.g pound # 
of red Roſe-leaves, the whites cut off, tho # 
leaves muſt be_ boiled very tender ;. thaÞ# ; 
take-three pound of Sugar, and; put to it a®-; 
- pound ata time, and let it boil a lictle WP 
tween, every. pound, ſo put t up in yowt , 


| 
d 
I, 
it 
p 
et 
] 
To make Conſerve of Roſes unbeiled. , 6 
4 
k 
4 
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Ake a pound-of red Roſe-leaves, te | 
_** * Whites cur off, ſtamp them very: fine, 
take-a pound of agar and'bear in with the 
Rofes, and pt 
leather, ar 


it in a pot, arid cover it with | 
ſeri it in a cool place. — {1 ( 
k ? "Ale the i X: a Dog oh Ly - 
-: je muſt be killed fo that the Blood eh | 1 
$4 "noe into-the fat; then-let che-outer skin be 
- taken off before it be opened, leſt any-ef F * 
- the hair come'to the far, .then take all the F | 
"ir from the inſide, and as foon as you take F ' 
- it off fling-it into Cindelemads;, andif} 
you ſee the ſecond kin be clear, peel irand | 
water-it with'the other ; be ſure it cools not | 
* out of the'water-: you-mult not let any ff}. 
the fleſh remain on it, for then the Poms } '* 
wa =_ not keep, 'T'o one pound of _ | 
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| far take two pound of Lambs-caul, and pur 
\ it to the other in the water, and when, you 
| be rb cold, drain it from the water into a 
Bl | Napkin, and break ir into little* pieces with 
tho your ingers,, and take our all the little veins ; 
& iken take eight ounces of Oyl of Tartar,and 
ſt, tiring 'ir well together, 
tit mn 5. rel 'of Conduit-water, 
1dr 5 ſhift chis with ſo 
"2 much denn r tnorning and evening 
| ſeven days" togeth -and be fure to ſhift ic 
«| | conſtantly ; and ths dap before you mean 
ine, - to melt i it wring ir hard by a little at atime, 
F ad be fare the Oyl and Water be all our 


it | "#1 n, wring the water well out of it with 
then put - 


|| | a Napkin every time you ſhife it, 
* ÞF in three pints of Roſe-water g let" ir 
=] Cloſe cover'd twelve hour, then wrin our 


| into « high Gallypor wich the” fe 


and ſtrain ic into an carthen pan, let it 


- and ler out the Water, then away 
| the bottom, and dry it with a cloth, *and 
&ry the pan ; meltir in a Chafndith of 
Coals, or in the Gallipots; beat it hrs. 
till it look very white and ſhining, then 4 

W 


: of . 1 'ye'ir cloſe up, and fet it ma pot of y naterfh 
uy |= ler it boil two hours, then take it out, © 


| fandtill i be cold, then cur a bole in ty" # 
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— Queens Delight. 


| BIT.» 2 7 d | 
= fa d.itzup;.h arts of w 
"ages at nk ups, eatitywo. qu ris.of as] 
" - A 7 


wich your. band” fling i it in fine Cakcs:u | 
White Paper, ane let it Tye til wore: It be. all | 
Then pur it into Gallipots. . :Fbis will bt 
vey 90d for two or three years. 


Tb wake Raifor Wie. *Y *-:1 7 
1*} H\1 TY V 


- oy 
FR hy Juice 5 Po 
Par theſe in. an. carthe | 
"then take two gall 


oor Gr days, Woe | 
LONG acts Rraiged,. pur ir pÞ} þ 
0 ang Hap mrs cloſe;io a tortnight} of 
regs Nees ir may be drapk: young k 
$PY ho lave.Gillitowers, or Cowllipy, #| 
Eo Regen ge when, you maſa: it 3.a 0 


; o 


the, Ingredients, apd., '[et, F: 4 


5 aforeſaid, This will be goodybuÞ 
a the ther, ; the water cou. ey 
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To make Raiberry-VWine.” 


Cv 
al "JAke a gallon of good Rheniſh-wine; 
o [2 | put into it as much Rasberries | very | 

Þþ ripe as will make it ſtrong, put it in, an 
-Þ| evihen por, and let it ſtand two days, then 

Sul pour your Wine from your Rasberries, and 

ro} put into eve Bottle two ourices _ EEE ; 
2 ” Ft pb bens it oF; You | 


upaſ 


0 bane then onthe 


oy. | br 0 'boi Us faſt” 3 | you ſee that the 


bel j Ho ir: withithe | Cherry-witer yforf 

APs þ from the Qherries, and panel "them baing | 

4 þ very faſtrill they/twallzelly-h3-a ſpoon, and 

- 4 | Aryou le the fyrup: ahbidy wo of the ſugar 
4 that you kept finely beaten; 'and put "ir to 

5 rad the falter 7 
oy 
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boyl the better they. will be preſerved, mt 
A them ſtand i in a Pan till they be almal f F' 
cold. wu 

4 Tinfure of Ambergreaſe.”' &. I: | 


Be i Ake Ambergreaſe one ounce, Musk "A | 
drams, Spirit of Wine half. a pint, 
Plain whe cover the Ingredients twogY 
three fingers breadth ; pur all into a glak 1 il 
ſtop it cloſe with a Cork and Bladder ; ; ſa" 
I..in Horſedung ten or twelve days, the , {Yak 
$7 geatly the ſpiric of Wine, and keg : Sag 
glaſs cloſe topt, then put more ſp © 
Wine on the Ambergreafe , and do ; I 
"Then pour it off: after. all this th } 8 
ergreafe will ferve for prdinary uſt . 
Irop of this wilt perfume any meth ud | 
In Cordial coating bs 3. 


of each half pound, ſliced Nutmeg, Civ | © 
- Pamon, Ginger, of each half an ounce, put } 
_ Mele to the Aqua vite, flop. 4t: very'*cloſs j* l 
- "and; fet ir in cold places een days, ſtirring } * 
4wice a. day with a ſtick, then irain-o } 
Greeten it with. ſuparcandy 5 4 ifrer it es] 
ſtrained, i 4 


i) | 1 A Queens Delight . THI 
ql . rained let it ſtand till it be clear, then put 
|} intotthe glaſs Muik and Ambergreaſe, wo 
"1 pris i fufficienr for this quanti. ol 
K. perw Cherries with a quarter Co their 

s v weight In Sugar. 7 

ke four pound of Cherries,one JG 
ns: vn Fromm ol Your Sugar, ay Kew 


" ybur( 
tt; pages yp vith a Knife; 'E 
e.the juice of the. Cherxics run. upon the 
tug Fo for there muſt be no other Liquor 
e juice of. the Cherries ; 'cover: your 
ie half of your 'S 
'are 


Pr ere Maralde, Crt 
in ally z fo put them i up hor into "In 


5 14 & * « i} 
47 : 7: * Is THE uh 161 


\ 6 mals Fell of Pippins, © 
'Ake Pippins, and parerhem, and qi 
them, and put as much water to 


4 
© 
+449. = 
&« 


? 


f5- 


1k q 


x | the vertue of the Pippirts are-otrt, then'{friin 
, and take to a pint of that liquor a 
pound 


4 


# vill cover them, and let tim boy{tiffall 


29z 4 abbng Delight. 


potind-of Sagar; 'and ict long rhreads df 
Oftngeipers whd.\boyt in Ht, then rakeyf 
Lemon, -yndipare arid ftedbrery thin; if 
bayl:i 4-4 In your. Liquor A. -herle, thin + tals l] 
them or and lay them in the bottom ' 
your glaſs, and when it is boyled 03h i th 
ly ot "it on"the- Lemons ig the Glaſs, 
KD i ode. "Na 


l ar, ks togeths 
| ; fire em ever . ef they rn". 
.Yqucan ſee. the, b tom of it ; 
-noughgt! t them into a 4 7 
wed round, and < luſt them with fine Sug 40d 
? "5 3g they. are "no ſtone them, thaſ'*t 
turn them, andfll- ip. vith fomo | maft un Pol 
7. jos Þ $258 3 ab $1236 5 { $E1 

of: the ſame Itutt ; you mult let chenff Wa 
frand for three or. furdays! befare you tum 
thei off, the fieſt place;; 4g and when youl *| 
; begin to candy, rake them out of U 
Cards, duſt them with ſugay : again, lo a 
ever when you turn them. - +. 


$ * 
<< 


* #4 # 
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S*, bas Wy nw } 


= T2 f igſions Brberries the bop nh 5 
ol 'T chat areas ing Fi Ore | 


A urtquor, LR wo Hg It [0 ; em mf 
j then take as many. adberyies” tis 

I colobr it, and ftralythem to't 
F then in thefigar, bIyPH as f: 
can 4 on ſein ieviPiebe *@ Hilbert ; 
| : bs: s andithi4 thitt {try pai you 
and fo Ter them boyT a 
lyiiſen Up, ther take ow off wy 4 Worn 
ul w Warr clean, and put them up. © i 


D "in; your” 
Wade vo it 
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| ($491 > BF BRL 
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To make Chips by *T 


A feald them very wellther Nice them 
F | into a'difſh, and pour a Cafdy Syrup 
"1 Þ to them ſcalding hot, and let them ſtand 
Fall night, then lay them on plates, and 
What. ſugar on them , and turnthem every. 


—: FF 


; Gays 
Be N 


: _ 


lay, a1 _ more ſugar on i 
they pg 'you would have them { 
G0 heat them in fyrup, but notto boy L 


—*-4 


hy e Wermwood, Miye, 


, or. Irop of the Oyle of wh | ol 6 
"ever you" will make, and ſtirit well ; 
drop: iton a aboard, being beſury God 


"Ys Lg pery.[thin, and lay a | a, F 
| * 4 a a hw Baſon till you. have fic a ir, 1 A 
" as mich as you mean to. make, and ſolel 
_ dall night ; the” next day pour off 
liquor that runs from it iato a glaſs throi 1 
Tiffany ftraiger. Be fure youput ſugi 
1to them art the firſt, and i it wil 
W's good if it be {er up well. . 


If 


A fueens Delight. I 9 F/ 


| L | n To p make Fambals of Apricachs or "Dan's. 
8 *TPAke Apricocks or Quinces, and Coddle: 


y 1tin a diſh over. a Chafindiſh of coals, 
F 489. ſeric on a ſtone far a day orewo, then 
$ | bear it ina ſtone Morcar ,purting, inas much © 
SF Sy ar as will make a ſtiff paſte ; theft co-. 
83 Jour .it with Saunders,. 'Cochenee or blew. 
| Starch, and make'it up in whatcolour Jou, 
pleaſe, rowl them : with battle doors, inty 


y. them. 


KL q ©. 
&. To make Cherry Water | 


: OY. $ on, and three Nutmeg, bruiſe them and 
ola -# put.chem into this, then take of Roſemary 
i | and. balm, of each half a handful, of ſweet 
| Marjoram.a quarter of an handful : ; pur all 
theſe wich the aforenamed jiato- an earthen 
ſugs - hoy well leaden ; ſo let them ſtand to infuſe 
"4 twenty. four hours; ſodiſtillthem ina Lim 
# beck, keeping the ſtrongeſt water by it ſelf; 

' put ſome ſugar finely beaten into y« our olaf 


74 fs, If your fuſt water be too 


them tender, then- take their Pulp and” 


%# pg. pieces, and tye them as in” knots, and. 
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T Ake Nine. pou nd of Cherri ies, pull vl 7 ol 
a4 1 the ſtonesand ſtalks, break them with, "7 Þ 

*&. your hand, and, put them into nine pints of. - I 
oF C aret: Wine, take nine ounces of Cinna- 


<7 


.Ig6 AA Queens Delight. 
ſorne of theſecond to it as you uſe it. If | 

you pleaſe you may tye ſome Musk and Am. | 
| bergreece inia rag, and hang it by a thread Þ 


in your glaſs. 


To make Orange Cakes. 


"FT Ake Oranges and pare them as thin a | 
you can, then take out the meats clean | 
| and - put them in water, let them lye « | 

#- - bout an hour, ſhift the water and boyl }- 

them very tender in three or four waters, | 

then put them up, and dry them on a } 

_ Cloth : mince them as ſmall as you can, | 
then put them into a diſh, and ſqueezeall | 
the juyce of the meat into thera , and 

.. Tetthem ſtand rill the next day, take to eve 
* ry pound of theſe a pound and a quarterof 

double refined ſugar. Boyl it with a ſpoot 

ful of waterat the boottom to keep it from F 

burning till it be ſugar again; then putin F 

your Oranges and let them ſtand and dry 

on the fire, but not boyl ; then put theman | 
glaſs plates, and put them in a ſtove, the | 
next day make them into Cakes, and ſodry 


them as faſt as you can. 


"7h preſerve Oranges the French way, « | 
TAke twelve of the faireſt Oranges and. F 
beſt coloured, and if you "_ get them Þ 


with 


- A Queens Delight. I97 f 
m. i with ſmooth $skins they are the better, [5 
and lay them in Conduit water fix days |Þ 
and nights, ſhifting them into freſh water FL: 
morning and evening : then boy! them very WL 
| tender, and with a knife pare them very [2 
14} thin, rub them with falr ; when you have 6 
ean | fo done, core them with a coring Iron \'Þ 
a- | taking out the meat and ſeeds, then rub . 
oft | them with a dry cloth. till they be clean, io; 
ers, | and to every pound of Oranges a pound þ 
12 | and a halfof ſugar, and to a pound of fu- lt 
an, | gar a- pint of water ; then mingle your I; 
of | ſugar and water well together in_a large 14 
ind F 5killet or pan; beat the whites of three | 
ve | Epps and put that into it, then fer it on , 


rof | the fire, and let it boyl till it riſes, and. 
on- | ſtrain ic through a Napkin. ; then ſet it on 
om & the fire again, and let it boyl til the Syrup 
tin | be thick, then put in your Oranges and 
iry | make them ſeeth as faſt as you can, now 
on | and then putting in a piece of fine ſoaf 
the } ſugar the bigneſsof a walnut, when they 
dry # | have boyled near an hour, pur into them a 
pint of Apple water :; then boy] them a» 
| Pace, and half a pint of - white Wine, 
(| "this ſhould be put in before the Apple-was 
nd | fer, when -yaur. Oranges are very clear, 
em | and your Syfup > thick that it will gelly, 
ih | Which you” 


I 
| 
F; 
; 


rr ns ms 
I OE >; 548 


, 
i, Hts Joh > Bon LI © MC SD. 
expound AY og 


D LEE 
at wave wrong 


ISR Omen eBay: aire Sag 

UNE wy pan TP ears Ei IN er a IT 
os I er ou ape Spe 
rs Ex : +68 os __ . 


+ 
wo. Was ea ano 
nt 
bY 2 


tay know by {etting them to 
K 2 cool 
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cool in the ſpoon) when they are ready to 
be raken off from the fire ; then put.in Þ 
the juyce of eight Lemons warm into them, | 
then - Pur them into a earthen pan, and 


fo let them ſtand 1i]]. they be cold, then put 


every Orange in a ſcveral glaſs or pot 5 it | 


you do but {ix Oranges at a time, it is the 
better. | 


To preferve preen Plums. 


| He greateſt Wheatea Plums 1s the | 
| beſt, which will be ripe in the midft } 


of Fuly,gather them about that rime; | 


or later as they grow in bigneſs, but you mult 


not ſuffer them to turn yellow, for then } 
they never be of good culour; beirg ga- 

thered, lay them in water for the ſpace of | 
twelve hours, and when you gather them, | 


wipe them with a clean linnen cloth, and 


cut of a little of the ſtalks. of every one, 


then ſet two $killets of water on the fire; 
and when one is ſcalding hot put in your 


Plums, and take them from the fire, and |} 
cover them, and let the reſt for the ſpace } 
of a quarter of an hour ; then take them | 
up, and when your other skillet of water. 


doth boyl, put them into it; ler them but 


ſtay in it a. very little while, and fo let the | 
othet «killet of water, wherein they were } 


firſt 


A' Queens Delight. 199 
fi{t boyled, be ſer on the fire again, and 
make it to boyl, and put in your Plums as 
þ .. before, and then you ſhall ſee them rivet 
| over, and yet your Plums very whole 
then while they be hot, you muſt with 
your. knife ſcrape away the riveting; then 
. take to every pound of Plums a pound and 
two ounces of ſugar hnely beaten, then ſet a 
pan with a little fair water on che fire, and 
when it boyls put in your Plums, and let 


ne} them ſecth half a quarter of an hour till 


you ſee the colour wax green, then ſet 


| them off the fire a quarter of an hour, - * 


| and take a handful of ſugar that is weigh- 
Þ} ed, and-ſtrew it in the bottom of the pan: 
wherein you will prelerve, and' fo put in. 
| your Plums one by one, drawing the liquor 


| from them, and caſt the reſt of your ſugar 
L | on them : then ſer'the pan on a .moderate 
» | fire, lerzing them buyl conrinually,bur very 


| foftly, and in three quarters of an hour 
they will be ready, as-you may perceive by 
the greenneſs of you Plums, and ihi-kne{s 
of your Syrup, which it they be boyled e- 
| nough, will gelly when it is cold then £©k2 
- Wpyour Plums,and pur them into a Gallipor, 
| but boyl your Syrup 2 little longer, then 


| firain it into ſome 'veſlel, and being blood. 


warm, pour it upon your Plums, but ſtop. 
| GS: not 
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2:OO A Queens Delight. 
not the pot before they be cold. Noſ 
allo- you muſt preſerve them in ſuch a pu, Þ 
as they may lye one by another and turn off 
themſelves; and when they have been fn 
or {ix days in the Syrup, that the Synyſ 
grow thin, you may boy] it again with 
Jatle ſugar, bur pur it not ro your Phi} | 
23}l they be cold. They muſt have thief. 
fealdings ard one-boyling. | 


To dry Plums, 


gar to a pound of black Pear Plunf 
or Damſins,ſlit thePlums in theCrc>} 


oF ; > three quarters of a pound of Sf 


lay a lay of Sugar with a lay of Plums, an 
tec them ſtand. all night; if you ſtone thef 
Plums, fill vp'the place with Sugar, the 
boyl them bur gently till they be very tes 
der, without breaking the $kins, . take thenſ 
inioan earthen or {ilver diſh, and:boyl you 
Syrup afterwards for a-gelly, then pour i 
en your Plums ſcalding hot, and- let then 
ſtand two or three days, then let themd 
pur into the Oven after you draw yah 

bread, ſo often untill your- Syrup be dridf 
up, and when you think they are almdl 

dry, lay them in a fieve, and pour fo. 
{calding water on them, which wiJl mt! 
' through the ſieve, and ſet. them. in an On 
alterwards to dry, _ E - 
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_ . To preſerve Cherries the beſt way, bigrer then 


they grow naturally, &C, 


"| 'Ake a pound of the ſmalleſt Cherries 
- and boylthem tender in a piat of fair 


water,then ſtrain the liquor from the 


ſubllance, 'then take two pound. of geod 
| Chercies, and put them ina preſerving pan, 


with a lay of Cherries, and a lay of Sugar, 
then. pour the Syrup of the other Cherries 
about them; and fo let them boyl as faſt as 
you carr with-a quick fre, that the. ſyrup 


may boy! over them, and” when your ſyrup 
_ *iFthick and-of good colour, then rake them 


up, and let them ftand a cooling by parti- - 
tions one from another, and-being cold. you 
may pat them up. | 


To: preſerve Damſms, red Plums or black. 
F : \Ake your Plums newly gathered, and 


take alittle more Sugar than they. do 
weigh, then put to it as much water as will 


"cov. them 3 then boyl your ſyrup. a little 
while, and fo let it cool, then put in your 
' Danſinz or Plums, then boy! them leifure- 


ly in a pot of ſeething water ti] they be 


tender, them being. almoſt cold- pot them 


5 
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To dry Pippins or Pears. 


Ake your Pippins, Pears, Apricock, 
| pare them, and lay them in a broafÞ 

earthen pan one by one, and fo rowl theaÞ# 
in ſearſed Sugar as you flower fried fiſh; Þ 
put them in an Oven as hot as for Max Þ: 
chet, and fo take them out, and turn then Þ 
as long as the Oven is hot ; when the Ove Þ 
is of a drying hear, lay them upon a Paper, 
and dry them on the bottom of a ſieve; fo} 


you may do. the leaſt Plum that is. 


To dry Pippins or Pears another way. 


"Ake Pippins or Pears, and lay themin}.. 


an earthen pan one by one, and when * 
they be baked plump and: not broken, tha | 
rake them out, and lay them by, and lay Þ * 
them upon a paper,then lay them. on a ſieves Ft! 
bottom, and dry- them as you did before. Þ you 


To dry Apricocks tender. 


Ake the ripelt of the Apricocks, pare. \ 
them, put them into a {ilyer or earthen} 
Skillet, and -to a pound of Apricocks- put } 


three quarters of a. pound of Sugar, {ct 


your Apricocks over your fire ; ſtirring them } _ 
tiil they come to a Pulp and fer the Sugat F* 
in another skillet. by, boyling it up to.& Þ 
cod height, then take all the Apricocks, } 


and ſtir them. round till they be well min: 


oled, 


| 


A Queens Delight. 203 


F gied, then ler it ſtand till it be ſomething 
| coldand thick then put it jnto Cards, being 
iÞ cut of the faſhion of an Apricack, and laid 
{| vpn glaſs plares, fl rhe Cards half ful}, 
\Þ then ſer them in your ſtove but when you 
| find they are ſo dry that they are ready tb 
hen £993 then provide.as much of your pulp 
$#you had beforc, and put to every one 
| 3 ſtove, when they are rurned {which you 
{| muſt have ſaid before) and pour the reſt of 
« Þ the Pulp vpon them, fo fer them into your 
 F ſtove, turning thera till they te dry. 


To dry Plume. 


FO a pound of Sugar to a pound of 
 Plums, pare them, ſcald your Plums 
TE.” . then Jay your Plums upon a ſieve 

Fill the water be drained from them, boyl 
{jour Sugar to a Candy heigth,and then put 
- Four Plums in whilſt your Syrupis hor, fo 

4 varm them. every morning for « week,then. 
1 | ike them out, and put them into your itove 
Fund dry them. 


= ' To dry A pricecky. 
aut | PAke your Apricocks, pare and ſtone 
a | & them,then weigh halfa pound of Su- 


bs, | Bar to pl pound: of Apricocks,then take half 


in | at ſogar, and make a thin Syrup, and 
ed, | when 


** © gviſheth thirſt, aſſwageth the belly, and 
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when it boyleth put in the Apricocks, thenk 
them in that Syrup ; then take them off theh | 
and let them fland all night in that Syrup,ink ; T 
morning take them out of that Syrup, and wil 
another Syrup with the other half of the Sun. 
then put them in, and preſerve them till | H 
look Elear ; but be ſure you do not do thi 
much as thoſe you keeppreſerved withou ary 
then take them out of that Syrup and Le 
on a piece of plate till they be cold; thent 
a $killet of fair water, and when the water þ 2M 
take your Apricocks one after another in a ſpout T 
and dip them. in the water firft on one ſide, a 
then on the other ; not leetting them go 0 "A 
the fpoon: you mnſt do it very quick, chen = 
them ona piece of a plate and dry themis 
Stove, turning them every day ; you muſt be fi 
that your Scove or Cubbard where you dry the 
the heat of it be renewed three times a day wilt 
a temperate drying heat until they be ſomethiſ T 
dry, then afterwarils turn them once as- you 
cauſe. 


$uk 
" 


Ot 
0" 
4s 


by Pan 


Conſerve of Violets the Italian Manner, » Pr b on 
*Ake the leaves of blue Violets, ſep; 4 ery: 
from their ſtalks and greens, beat t ah 
very well ina ftone Mortar, with twice thay - 
weight of ſugar, and reſerve them for you te 

un a glaſs veſſel, # 
The Firiues. 


The heat of Choler it doth mitigate, ext of « 

_ the Throat of hot hurfts,ſharp dropping 1! 
xeſ5, and procuzeth reft. It will keep one yea iT 
Conſerve of red Roſes the Italian manner... F08 
Ake freſh red Roſes not quite ripe, W#a9% 
them in a fions Mortar, mix them al - 


'j 
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F 4a ble their weight of Sugar, and put th:min 
wa cloſe topped, being not full, let them re- 
"ME mait © before you uſe them three months, ſtirring 
iy: | {them once a day. 

T4 The Virtues. . 


e ftomach, Heart, and Bowels it cooleth, 
n hindreth vapors, the ſpitting of blood and 
ur ption for the moſt part (being cold) it help= 
{ I will keep many years. 
ent p | e of Borage flowers after tbe Traltan way. 
Tr SAke freſh Borage flowers cleanſed well from 
- their heads, four ounces, fine Sugar twelve 
Laces, beat them well together in a lone 


r, and keep them in a veſſel well placed. 
e yertues are the ſame with Bugloſs flowers. 


ve-of Roſemary-flowers after the Tedlian 
manner. 


" > white ſugar one pound, ſo 

youll - ther in a Marble Mortar with 
3 Ne, le, keepiit i in 2 gall 

"ates, or in one 

Kyerrec d for one year or two. 

our Et omforteth the heart, ag Nomads the brain} 
I®allthe nervous partsof the body. 


 extib 5 By ſerve of Betony after the taliae way. 


t them toge- 
ooden pe- 
ypot or veſſel of carth wel 


r three pound, beat them very ſmall 
#4 flone mortar, let the Sugar be boyled with 
'K by "rw of Betony- water to the conſiftence of 


Fake new Roſemary flowers one powng; of 


hard ftone, It may be pre=. 


uy new and tender one pound, the befi* 
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and little over a ſmall fire, and mike a Conſery 
which keep in a glaſs. 


The Virtues, 


It helpeth the cold pains of the head, purge 
the ftomach and womb ; it help<th RonineGf 
the reins, and farthereth Conception. J 


Conſerve of Sge. 


*Ake new flowers of Sage one pound, | 
one. pound, ſo beat them aww, | 7 nl j 
© ſmall ina Marble Mortar, put- them inz 

veſſel well glaffed and fteeped, ſet them in tf 
Suv, ftir them daily; it will aft one year. 


The Yertues 


Tt is good in all cold hurts of the brain, it ts | ar 
freſheth the Stomach, -it openeth Obftrudiog LR 
and takes away ſuperfluous and hurtful humor - 
from the Stomach, " Ta 


Conſerve of the flowers of Lavender. 
- Ake the flowers being new,ſo many as ya 
-pteaſe, and beat them with three times 
their weight of white ſugar,after the ſame mann 
as Roſemary flowers they will keep one years 


The F ir4ues. | : 


The Brain,theStomach pres Spleen. the wonth 
it maketh warm.and is good.in the Suff, ocatian 
the Womb, hardneſs of the Spleen,8 for Gehp 


I 
S&1 
k bob F 1 


_ 


plex. : Conſerve of Marjoram. 
y 2h Pio Conlerve i is prepared: as Rene keep | ny 
The Firtues, |% 


:I6; is Ds ER the coldneſs, moiftneſs oft as 
Brain, the Stomach,aud it Rxepgtheneth the vid |. 
ow. < 

| Coen 


of HEE 
. 


ſer Conſerve of Piony after the Tralian way. 


4 TN the Spring take of the Flowers freſh 
Tun [ half a pound, Sugar one pound, beat 
""F them together in a good ſtone Mortar, then 
tj p them in a Glaſs, and ſet them in the 
« 4 Sun for three Months, ſtirring them daily 
k "with a wooden Spatula, 
1 inal 
in th The Virtues. 
| It is good againſt the Falling-ſickneſs, 
it #4 and giddineſs in the head, it cleanſeth the 
wht Reins and Bladder. 


— — 


te o—_—_—_—_ 


«xt Touching Candies, as fol- 
nan} loweth. 


46M 
| To Candy Roſemary flowers in the Sun. 
0H - hyp Gum dragon, and ſteep it in 
"| & Roſe-water, then take the Roſe- 
t keep} ary flowers, good coloured, and well 
_ } pickt, and wet them in the waterthat your 
R Gum Dragon 1s ſteeped in, then take them 
het! {Wt and lay them upon a Paper, and ftrew 
"F ine Sugar over them; this do in the hot. 


oj 
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Sun, turning them, and ſtrewing Sugaraf 
them,- till they are candied, and fo keey 

them for your uſe. | 


To make Sugar of Roſes, 
Ake the deepeſt coloured red Rofs,þ 


ick them, cur oft the white bottoms 

and dry your red leaves in an Oven, till thef 
be as dry as pothible, then bear them to pow 
der and ſearſe them, then take halt a poundf 
of Sugar, beaten fine, pur it into your pat 
- . eWithas much fair water as will wet it ; thaf 
ſet it in a Chafhndiſh of Coals, and let i 
boyl rillit be Sugar again, then pur as mu 
powder of Roſes thar will make it look ve 
ry red, ſtir them well together, and whaf 
itis almolt cold, put it into pales, and whef 


7 "GS? 


it is throughly cold, take them oft, and pu 
them in boxes. 


To Candy Pippins, Pears, Apricocks orPhm| 


Ake of theſe fruits, being pared, at 

MK ftrew Sugarup»n them as you do flo 
er upon frying hh ; then lay them on 
board in a Pewrer diſh, fo put them into} 
- Oven as hot as for Mancher ; as the LiquF 
comes from them, pour forth, turn ti 
and trees more Sugar on tliem, and ſprit 


Rok 


* RR Se. = im ew cu ce ar En... 


he 
— 


4 


o 
% 
- 
# 


Roſe-water on them, thus' turning and Su- 


garing of them three or four times, till 


they be almoſt dry, then lay them on a 
Lettice wire, or on the bottom of a {eve in 
2 warm Oven, after the bred 1s drawn our, 


till they be full dry, ſo you may keep them | 


all the year. 
To Candy or clear Rock candy flowers, 


= ſpices, and boy] them in a Syrup 
of Sugar, then put inthe flowers, boy! 
them till they be ſtiff, when you ſpread 
them on a Paper, lay them on round 
Wires in an earthen pan, then take as 
much hard Sugar as will fill your pan, 
and as much water as will melt the Su- 
gar, that is half a pinr ro every, pound, 


then beat a dozen ſpoontuls of fair water, 


and the white of an Egg in a baſfon with 
a Birchen rod till it come to iroth, when 
your Sugar is all melted and boyled, put 
the froth of the Egg in the hot Syrup, and 
as it riſeth, drop in a little cold water ; fo 
let it boyl a lictle while, then ſcum it, thea 
boyl it-to a Candy height, that is, when 
you may draw it in ſmall threads between 
your finger and your thumb : then pour 


_ - forth all your Syrup that will run from ir 
_ in your pan, then ſet it a drying one hour 


2 Or 
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or two, Which done, pick up the wires, 
and take off the flowers, and lay them on 
Papers, and ſo dry them. 


To Candy S paniſh flowers. 


\Ake the bloſſoms of divers forts of 
flowers, and make a ſyrup of water 

and Sugar, and boyl it very thick, then put 
in your bloſſoms, and ftir them in their 


boyling, till it turn to Sugar again, then ſtir ; 
them with the back of a ſpoon, till the Su- | * 
gar fall from it ſo you may keep them for l 
Sallets all the year. R 
{4 
To Candy Grapes, Cherries or Barberries, : 
01 


—Ake of theſe fruits, and ſtrew. fine | g: 
K fifted Sugar on them as you'do flower Fi 
on frying fiſh, lay them on a lettice of wire | by 
in a deep earthen pan, and put them into ; 
an Oven as hot as for Manchet ; then take 
them out, and turn them and Sugar them 
again, and ſprinkle a little Roſe-water - on 
chem, pour the ſyrup fonkþ as it comes from | 
ther, thus turning and Sugaring them till th 
they pe 4::n0{t dry, then take them out && | © 


EG Earle Pally and lay them on a lettice the 
i Wire Upon - WO billets of Wood 10% kne 
warlM 
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warm Oven, after the bread is drawn, till 
they be dry and well candied. 


To Candy Succets of Oranges, Lemons, Ci- 
trons, and Angelica. 


"T Ake, and boyl them in fair water 
tender, and ſhift them in three boy1- 
ings, {ix or ſeven times, to take away 
their bitterneſs, then put them into as 
much Sugar as will cover them, and fo let 
them boyl a walm 'or two, then take 
them out, and dry them in a warm Oven - 
as hot as Manchet, and being dry, boyl the 
Sugar to a Candy, height, and fo caſt your 
Oranges into the hot Sugar, and take them 
out again ſuddenly, and then lay them up- 
on a lettice of wire on the bottom of a 
Sieve in a warm Oven after the bread is 
drawn, {till warming the Oven till it.be 
dryed, and they Will be well Candicd. 


To Candy the Orange Roots. 
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Sugar as will cover them, and fo let them | 
 boyl leiſurely, turning them well untill you | 
ſee the Sugar drunk up intv the root ; then | 
ſhaking them in the Baſon, to ſunder the | 
knots ; and when they wax dry, take them | 


up ſuddenly, and lay them on ſheets of 
white Paper, and ſo dry them before the 


fire an hour or two, and they will be Can: | 


dyed, 
To Candy Orange Peels after the Italian way 


T Ake Orange peels ſo often ſteeped nn } 


cold water, as you think convenient 


for their bitterneſs, then dry them gently, ] 


and Candy them with ſome convenient Sy: | hy 


rup made with Sugar ; ſome that are more 
grown, take away that ſpongious white 


under the yellow peels, others do both to- | 


gether, . 
| The Virtues. 


They corroborate the Stomach and Heart 
WL Candy Citrons after the Spaniſh wa), | 


Ake Citron Peels fo large as you pleaſe 

the inner part being raken away, k 

\ them be ſteeped in a clear lay of water 

and aſhes tor nine days, and ſhift them - 
th 
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fifth day, afterward waſh them -in fair wa- 
ter til] the bitterneſs be taken away, 'and 
that they grow ſweet, then let them be boy!- 
ed in fair water till they grow ſoft, the 
watry part being taken away, let them be 
ſteeped in a Veſlel of ſtone twentyfour 
hours, with a Julep made of white Sugar, 
and” three parts water, after let them ' be 
boyled upon a gentle fire, 'to Candineſs of 
Penides or Paſte; being taken out of that, 
ſet them be put into a glaſs veſſel one by 
one, with the Julep of Roſes made ſome- 
what hard, or with Sugar 3 ſome do add 
Amber and Musk-to them. 
The Virtues. 
It comforteth the Stomach and Heart, it 
belpeth ConcaCtion. 


To Candy Cherries the Trakan way 


: T Ake Cherries before they are full ripe, 


the ſtones taken out, put clarified Su- 


gar boyled to a height, then pour it on 
them. 


Cbicory roots Canaied the Italian way. 


Ake Chicory new and green, the out- 
ward Bark being taken away,then bs 

tore they be candied, let them be cut in 
4. teveral 
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ſeveral parts, and gently boyled, that no bit- }. 


terneſs may remain,. then ſet them in the air, 
placed ſeverally, and put Sugar to them 
boyled to a height. | 


es 


Touching Marmalets, and 
Quiddony, as followeth. 


To make Marmakts of Damſins. 


Ake two quarts of Damſins that be 

L. thtough ripe, and pare of the skins of 
three pints of them, then put them into an 
earthen pipkin, thoſe with the skins under- 
moſt; then ſer the Pipkin into a pot of ſee- 


thing water, and let the water fſeeth apace | 
untill the Damſins be tender. Cover th } 


Pipkin cloſe, that no water gets into them, 
and when they are tender, put them out 
Into an earthen pan, and take out all 
the ſtones and skins, and weigh them, 
and take the weight with hard Sugar, 
then break the Sugar fine, and put it un 
to the Damſins, then ſet ir on the fire, 
and make it boy] apace till it will come 
from the bottom of the Skillet, ther: take 
it up, and pur it into a glaſs, but ſcum I 
clear in the boyling. 


ty 


Ty 


nn at 


& 
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; To make white Marmaltt 4 Quinces. 
Tu unpared Quinces, and boyl them 


whole fair water, peel them and take 
all the pap from the coar, to every pound 
| | thereof, add three quarters of a pound of 
ſugar, boyl it well till it come well from 
the pans bottom, then put it into boxes. 


To make Marmalet of any tender Plums. 


be {Nos your Plums and boyl them be- 

tween two diſhes on a Chatindith of 
coals, then ſtrain it, and take as much Sugar 
| as the Pulp doth weigh, and put to it as 
| much Roſe-water and fair water, as will 
i melt it, that is, half a pint of water to- a 
* | pound of Sugar, and fo boyl ic to a Candy 
height, then put the Pulp into hot Sugar, 
a1 | Vith the pap of a roatted Apple. In like 
manner you mult put roaſted Apples to 
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3 » - 
1. | ough in the drying. 
re | 
- | To make Orange Aarmatet. | 
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ſt T®:. Oranges, pare them as thin as you 
4A can; boylthem in four ſeveral waters, 
7, | * them be very ſoft before you take them 
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out, then take two quarts of Spring-water, | 
| Put thereto twenty Pippins pared, quartered 
and coared, let them boyl till all the ver- f 
tue be out, take heed they do not loſe the} 
colour; then ſtrain them, put to ever pint 
| of water a Pound of Sugar, boyl it almoſt | 
to a Candy height, then take out all the | 
meat out of the Oranges, ſlice the peel | 


in long {lits as thin as you can, then putin} 

your peel with the juyce of two Lemong, : 

znd one half Orange, then boyl it toaÞ © 

Candy, 

To-make Quiddony of Pippins of Ruby, : 
any Amber colour. 

f 


FT" Ake Pippins, and cut them in quarter 
and pare them, and boy] them with 

as much fair water as will cover them, til | 
they be tender, and ſunk into. the water, | 
then ſtrain all the liquor from the Pulp | , 
then take a pint of that liquor, and halt 
pound of Sugar, and boyl it till it bea 
. quaking gelly on the back of a ſpoon; ſb] 
| then pour it on your moulds, being taken 
out of fair water ; then being cold tun} |, 
them on a wet trencher, and ſo {lidgythen | 4 
into the boxes, and if you would WMreſ | 5 
ruddy colour, then boyl it leiſurely cloſe or | 
vercd, till it be as red as Claret Wine, 6] 
Ol os you 
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You may conceive, the. diftcrence is in the 


| boylingof it; remember to boyl your Quin- 


ces in Apple water as you do your Plums. 
To make Quiddony of all ſorts of Plums: 
Take your Apple-water and boyl the 


P1UMS In It till it be red as Claret 
Vine, and when you have made it ſtrong 
of the Pluins, pur ro every pigt halfa pound 
of ſugar, «1d 1o boyl it tilla drop of it hang 
on the back of a ſpoon like a quaking gelly. 


| If you will have it of an Amber colour, 


then boyl it with a quick fire, that is all the 
difkerence of the colouring of it. 


To make Marmalet of Oranges, er Orange 
| Cakes, EXc. ; 


Ake the yelloweſt and faireſt Oran- 

LE ges, and water them three days, 
ſhifing the water twice a, day, pare 
them as thin as you potitblyican, boyl them 
in a water changed five or fix times, uutil 
the bitterneſs-of the Orange be boyled out 
thoſe that you preſerve muſt be cut 1n 
halves, but thoſe for Marmalet nwilt be 


. boyled whole, let them be very tender, and 


ſlice them very thin on a 'Trencher, taking 
out the ſecds and long ſtrings, and with 
By a 
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a knife make it fine as the Pap of an Ap- 
ple; then weigh your Pap of Orange 


and to a pound of it take a pound and a | 
half of Sugar ; then you muſt have Pip- | 


pins boyled ready in a skillet of fair water, 
and take the Pap of them made. fine on a 


Trencher, and the ſtrings taken. out, (but | 
take not half ſo much Pippins as Oranges). 


then take the weight of it in Sugar, and 


mix it both together in a filver or earthen | 
diſh ; and fet it on the coals to dry the ws | 


ter out of it, as you do with Quince Mar- 
malet 3 when your Sugar is Candy height, 


put in your ſtuff, and boyl it till you think | 
it ſtiff enough, ſtirring it 'continually ; it 


you pleaſe you may. put a little. Musk n 


it, * 


I 


Touching Paſtery and 
Paſtics. 


To make Sugar Cake:. 


Ake three pound of the finelt 


Wheat flower, one pound & 


fine Sugar, Cloves and Maced | 


| each one ounce finely ſearled, 
two pound: of Buiter, a little ane 
| Jr” 


| 
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knead and mould this very well toge- 
ther, melt -your Butter as yow pur it in ; 
then mould ir with your hand forth up- 
on a board, cut them round with a 
glaſs, then lay them on. papers, and 
ſet them in an Oven, be ſure your 
Oven be not too hot, ſo let them ſtand rill 
they be coloured enough. | 


To make cleat cakes of Plums. 


Ake Plums of any fort, Rafpiſs are the 
| beſt, put them in a ſtone-jug, intoa 
pot of ſeething water, and when they are 
diffolved, ſtrain them together through a 
fair cloath,and take to a pint of that a pound 
of Sugar, pur to as much colour as will melt 
it, and boyl to a Candy height ; boyl the 
liquor likewiſe in Snother Poſnet, then pur 
them ſeething hot together, and. fo boil a 
little while ſtirring- them together, then put 
them inta glaſſes, and ſet them in.an Oven 


_ or Stove in a drying heat, let them ſtand fo 


two or three:'weeks, and never be cold, 
removing them from one warm place to a- 
nother, they will turn in a week; beware 
you ſer them not too hor, for they will be 


. tough ; ſo every day turn them tillthey be 


dry ; they will be. very clear. 


To 
F 


5, 
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To make Paſte of Oranges and Lemens. 
£ 1 Ake your Oranges well coloured, boy| 


them tender in water,- changing them | 
[x or ſeven times in the boyling, put into 
the firſt water one handful of Salt, and 
then bear them in a wooden Lowi with a 
Wooden peſtle, and then ftrain them F 
throu gha piece of Cuſiien Canvas,then take 
ſomewhat more than the weight of themin 
Sugar,then boyl it, dry and faſhion it as you 
pleaſe. | 


2 ed Ls ” v4 


To make Rasberry Cakes. 


'T Ake Rasberries, and put itch into 2 
Galiy-pot, cover them cloſe, and fet 
them into a skillet of water, and let them 
boyl till they are all to maſh, then rib hem 
through a ſtrainer of Cuſhion Canvas , put | 
the Liquer intoa filver baſcn,and ſet it upon 
a very quick fire ; and pur into it one hand: 
ful or two of whole Rasberries, according 
to the quantity of your liquor : and as you 


| 
| 
ſhall like to have ſeeds in your paſte. | | 
| 
| 
| 


< ans. Boos a at. "Oe WEE. VOTERS "OT OO OE OO 7 


Thus let it boyl very faſt till it be thick; 
and continually ſtir it left it bury ; then 
take two filver diſhes that are of a- 
weight, :nd put them into your Scales, In | ; 
the one put the Raſpiſs ſtuff, and 1n | 
the other double refined Sugar, finely 

bcateny 
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beaten, as much as the weight of Raſpiſs 
ſtuft ; then pur as much water to the Sugar 
as will melt it, ſet it upon the fire, and let 
it boy till it be very high Candied, then 
take it from the fire, _ put your Raſpiſs 
ſtuft into it ; and when your Sugar and 
Rasberries are very well mixed together, 
and the Sugar well melted from about the 
diſh, (which if it will not do from the fire, 
ſet it on again). bur let it not boyl in any 
caſe ; when it is pretty cool, lay it by 
ſpoonfuls in places, and put it into your 
fu keeping temperate fire to it twice a 
day till it be candied that will turn- them, 
joyn two of the pieces together, to make 
the Cake the thicker. 


To make Paſte of Genoa Citrons., 


T Ake Citrons and boy] them in theirskins, 

then ſcrapeall the Palp from the coar, 
ſtrain it through a Pieceof Cuſhion Canvas, 
take twice the weight of the Pulp in Sugar, 
Put to it twice as much water as will melt 
it, that is, half a pint to every pound of Su- 
gar, boyl it to a Candy height; dry the 
Pulp upon a Chafindi:h of coals, then put 


' the Syrup and the Pulp hot together, boyl 


it with Rtirring untill it will lye upon a Pye- 
plate, ſet: it in a warm ſtone Oven upon 


. two billets of wood, frozn the heat of the 


Oven, 
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} Oven, all one night, in the morning turg F 
, it, and ſet itin the like heat again, .ſo tur | 
j it every day till it be dry. i | 
F | ( 
k To make a French Tart. 
4 [ 
T Ake a quarter of Almonds or there | * 
F, abouts, and peel them,then beat them | © 
in a Mortar,take the white of the breaſtof } ' 
| a cold Capon, and take ſo much Lard as 

'S twice the quantity of the Capon, and þ | 

' _much Butter, or rather more, and halfa} 
k Marrow-bone, and it the bone be little, 

f then all the Marrow, with the juyce of one | 

bþ Lemon ; beat them all together in a Mortar 
: very well, then pur in one half pound of | © 
{1 Loat-Sugar grated, then take a good piece 
þ of Citron, cut it in ſmall pieces, and half ] * 
1 a quarter of Piſtanius, mingle all theſe to- | * 
} gether, rake ſome flower, and the yolks of | * 
A two or three Eggs, and ſome ſweet Butter, | © 
| © and work it with cold water. 7 
1 


To make Cakes of Pear-Plums. 


1250 = 4- <Wes EIS : I 


JT Ate a pound of the- clear, or of the | , 
. Pulp, one puund of Sugar, and boyl it 
to' a Sugar agin, then break it as ſmalla 

You can, and put in the clear, when yout | | 
Sugar is well mejrcd in it, and allmoſt cold, 

E put. j 
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put it in glaſs plates, and ſet them into your 
ſtove as faſt as you can, with coals under 
them, and ſo twice a day whilſt they be dry 
enough to cut ; if you make them of the 
clear, you muſt make Paſte of Apples to lay 
upon them, you mult ſcald them, and beat 
them very well, and ſo uſethem as you 
do your Plums,and then you may put them 
into what faſhion you pleaſe. j 


To make Cakes, viz. 


T Ake a pound of Sugar finely beaten, 

four Yolksof Eggs, two white, one 
balf pound of Butter waſhed in Roſe-wa- 
ter, {tx ſpoonfuls of ſweet Cream warmed, 
one pound of Currans well pickt, as much 
flower as will make it up, mingle them well 
together, make them into Cakes, bake them 
in an Oven; almoſt as hot as for Man- 
Chet, half an hour will bake them, 


To make a Cake the way of the Royal Princeſs, 
_ The Lady Elizabeth, daugbter to King 
CHARLES the Frſt 


T Ake half a peck of flower, half a pint 
of Roſe-water, a pint of Aleyeaſt, 
a pint of Cream, boyl it, a pound and an 
half of Butter, fix Eggs (leave out the 
7 whites) - 


OY a. 
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whites ) four pound of Currans, one half 


pound of-Sugar, one Nutmeg, and a little 
Salt, work it very well, and let it ſtand 


half an hour by the fire, and: then work 
itagain,and then make it up,and let it ſtand 


an hour and a half in the Oven.; let na | 


your Oven be too hot. 


To make a Paſte of Apricocks, 


if Ake your Apricocks and pare them, | 
and Stone them, then boyl them ten- | 


der - betwixt two. diſhes on a Chafndiſh of 
Coles ; then being cold, . lay it forth on a 
white ſheet of Paper ; then take as mud 
ſugaras it doth weigh,and boil it to a Candy 


height, with as much Roſe-water and fair | 


water-as will melt the Sugar, then put the 


Pulp into the Sugar, and lo let it boy] rllit | 
be as thick as for Marmalet, now and then 


ſtirring of it, then faſhion-it upon a Pye- 
plate like to half Apricocks, and the next 
day cloſe the half Apricocks to the other, 
and when they- axe dry they will be as clear 
as Amber, and tat much better than Aprr 
cock it ſelf. . 
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| To make Paſte of Pippings like leaves, and 


ſome like Plums, with their ſtones and 


falks. in them. 


5 nn Pippins pared and coared, and 


cut in pieces and boyled tender, fo 
ſtrain them and take as much Sugar as the 
Pulp doth weigh, and boil it to a Candy 


- height, with as much Roſe-water, and 


fiir water as- will melt it, then put the 
Pulp into the hor Sugar, andlet it boylun- 


till it be as thick as Marmalet ; then faſhion 
| ton a Pye-plate, like Oaken leaves, and 


ſome like halt Plums, the next day cloſe the 
half Plums together, and if you pleaſe you 


\ may put the ſtones and ſtalks in them, and 


dry them in an Oven, and if you will have 
them look green, make the Paſte when Pip 
pins are green 5 and if you will have them 
look red, pur a little Conſerve of Barberries 
in the Paſte, and if you will keep any of ir 
all the year, you mult make ir as thin as 


Tart ſtuff, and put it in Gallipots, 


To 
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To make Paſte of Elecampane roots, an ex | 


cellent remedy for the Cough of the Lungs 
'T ke the youngeſt Elecampane Root, | 


and boyl them reaſonably tender, then 


pith them and peel them ; and ſo bear itn 
a Mortar, then take twice as much Sugar s P\ 


the Pulp doth weigh, and fo boyl it to a 
Candy heigat, with as much Roſe-water as 
will melr it ; then pur 'the Pulp into the 
Sugzr, with the Pap of a roaſted apple 
then Jer it boyl till it be thick, then drop it 
on z ”ye-plate, and ſo dry it in an Oven 


till it be dry, 


To make Paſte of flowers of the colour 
Marble, taftmg of Natural flow#. 


a every ſort of pleaſing flowers, a 
Violets, Cowllips, Gilly-Hlowers, Re 
ſes or Marigolds, and beat them in 2 
Mortar, each flower by it ſeif with Sugar, 
till the- Sugar become the colour of the 
flower, then put a little Gum-Dragon ſteep! 
in water into it, and beat it into a perfet 
paſte; and when you have half a dozen cv 
lours, every flower will take of his nature; 
then roul the Paſte' therein, and lay one 
piece upon another, in mingling forts, : 

row 


—C———— — i 
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{ row! your Paſte in ſmall rolls, as big and 
| as long as your finger, then cut it off the 
m. | bigneſs of ſmall Nut, overthwart, and fo 

*F. row! them thin, that you may ſee a Knife 
ot through them, ſo dry them before the fire 
hen | till they be dry. 


, To make Pa#te of Rasberries or Engliſh Cur- 


02 | | rants, 


"£ Jake any of the Frails, and boy] them 
** tender on a Chafindiſh of Coals be- 
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Ph twixt two diſtes and ſtrain them, with the 
. Pap of a roaſted Apple, ther take as much 


| Sugar as the Pulp doth weigh, and boyl it 
_ |} toa Candy height, with as much Roſe- 
r of water as Will melt it ; then pur the Pulp 

| into the hot Sugar, and let it boyl leiſurely 
till you ſee it as thick as Marmalet, then 
faſhion it on a Pye-plate, and put.ir into 
”_ the Oven with two billets of wood, that 
the place touch not the bottom, and ler 
them dry leiſurely till they be dry. 


To make Naples Biket. 
T 4ke of the ſame {tuft the MackarSns 


* are made of, and put to it an ounce of 
one | Cine-apple-ſceds in a quarter of a pound of 
YL © {uf 
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ſtuff, for that is all the difference betwen | 
the Mackaroons and the Naples Bisket. | 


To make Italian Bisket. 


Ake a quarter of a pound of ſearſe 
Sugar, and beat it in an Alablaſt 
Mortar with the white of an Egg, and} 
little Gum-Dragon ſteeped in Roſe-wate, | 
to bring it to a perfect Paſte, then mould i 
up With a little Annifeed and a grain df 
Musk ; then make it up like Dutch bred 
and bake iton a Pye-plate in a warm Ove 
- till they riſe ſomewhat hign and white, take] 
them out, but handle them not till they 
throughly cold and dry. 


To make Prince Biskets. 


Ake a pound of ſearſed Sugar, andi| 
pound of fine Hower, cight Eggs vit 
two of the reddeſt yolks taken out, and b 
beat together oce whole hour, then take yu 
Coftns, and indoic: them over with butte 
very thin, then pi: 70 it an ounce of. Anir 
ſeeds, finc duſted, 31; when you are read 
{11 your Cothns, put in the Annijees 
and: fo bake it in an Oven as hot as 8 
ivzanchet. 
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To make March-pane, to Ice and Guild, and 
garniſh it according to Art. 


Take Almonds and blanch them out of 
ſeething water, and beat them till they 
come to a fine paſt in a ſtone Mortar, then 


| take fine ſearſed Sugar, and ſo beat ic all 


together till it come to a perfect paſte, put- 
ting in now and then a ſpoontul of Roſe- 
water to keep it from boyling ; then cover 
your March-pane with a ſheet of Paper as 
big'as' a Charger, then cut it round by 
that Charger, and ſet an edge abour it as 
about a Tart, then bottom it with Wafers, 
then bake it in an Oven or in a baking pan, 
and when it is hard and dry, take it our of 
the Oven, and Ice it with Roſe-water and 
Sugar, and the white of an Egg, being as 
thick as Butter, and ſpread itover thin with 
two or three feathers, and then put ir into 
the Oven again, and when you lee it riſe 
high and white, take it out again and gar- 
niſh it with ſome pretty conceit, and ſtick 
lome long Comhits upright in it, ſo guild 
It, then ſtrew Bisket and Carraways on it. 
If your March-pane be Oyly in beating, 
then put to it as much Roſe-water as will 
make it almolt as thin as Ice, 
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| 'Ake Bloſſoms of Flowers, and bex } 
them in a bow]-diſh, and put them } | 
in as much clarified Sugar as may | | 
come to the colour of the Cover, then boy! | 
ther with ſtirring, till it is come Sugar a- | 
gain ; then bear it fine, and ſearſe it, andfo F 
work it up to Pafte with a little Gum-Dra- F 
gon, ſteep it in Roſe-water, then print ut } 
with your mould, and being dry, keep i 
UP. 


To make Walnuts Artifical. 


Fac ſearſed Sugar, and Cinnamon, of | 
quantity alike, work it up with a little F 
Gum-Dragon, ſteep it in Roſe-water, and 
print it in a mould made like a Walnut ſhell, } 

then take white Sugar Plates, / print it ina } 
mould made like a Walnut kernel, fo when | 


they are both dry, cloſe them up together | 
with a little Gum-Dragon betwixt,and they 


w1ll dry as they lye. | 
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To make Collops like Bacon, of Marchpane 


$6 Ake ſome of your Marchpane Paſte,and 


work it in red Sanders till it be red; * 
then 
"7 


L 
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then rowl a broad ſheet of white Paſte, and 
'2 ſheet of red Paſte, three of the white 
| and four of the red, and fo one upon ano- 
we | ther in mingled forts, every red between 
m | then cut it overthwart till it look like Col- 
ay | ops of Bacon, then dry it. 


iy *H To make Artficial Fruits. 


Ake a Mould made of Alabaſter,three 
& yolks, andtye two pieces together, and 
lay them in water an hour, and take as 
much Sugar as will ll up your mould, and 
. } bolilit in a Manus Chriſti, then pour it into 
of your mould ſuddenly, and clap on the lid, 
"He 4 round it about with your hand, and it will 
ind | be whole and yellow, then colour it with 
ell, | what colour you pleaſe, half red, or half 
12 | Yellow, and you may yellow it with a little 
men | Saffron ſteeped in water. | 
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Touching Preſerves ' and | | 
Pamandcrs. \__ 


To make anexcellent Perfumeto burn between 2 
two Roſe leaves; EE 


| 'Ake an ounce of Juniper,an ounce: of 
i Storax,half a dozen — of the wa- 
a  terof Cloyes, {ix grains of Musk, 
a liele gum-Dragon fteeped in water, and | 
beat all this to Paſte, then roll it in little 
pres as big as you pleaſe, then pur them 
betwixt two Roſe leaves, and fo dry them [ 
m a diſh in an Oven, and being ſo dried, ' 
they will burn with a moſt pleaſant ſmell. 


To make Pomander. 


'T. Ake one ounce of Benjamin, an ounce 
— of Storax, and an ounce of Laudanum, 
heat a Mortar very hot, and beat all theſc 
Gurns to a perfect - paſte ; 1 n beating of it 
pur in {ix grains of Musk, four grains of 
Civit ; when you have bcaten all this toa Þ' 
fine paſte with your hands with Roſewater, | 
roll it roundbetwixr your hands ,a nd m_ 
oles 


+ w- © - 
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holes in the heads, and ſo ſtring them while 
they be hor. 


dF, To make an Ipſwitch IWater. 
1 & þ Ake a pound of fine white Caſlle-ſope, 


| ſhave it thin in a pint of Roſe-water,and 
ee  l{etit ſtand two or three-days ; then pour all 
| the water from it, and. put to it half a pint 
| of freſh water z and .ſo let it ſtand one 
of | wholeday, then pour out that, and put half 
ra- | 2 pint more, and let it ſtand __ more, 
sk, | then put to it half an ounce of powder 
nd } called ſweet-Marjoram, a quarter of an 
tle } ounce of the powder of Winter-Savory, 
em | two 'or three as of the Oyl of Spike, 
em | and the Oyl of Cloves, three grains of 
ied, | Musk, and as much Ambergreece ; work 
ell. | all theſe together in a fair Mortar, with the 
| powder of an Almond Cake dryed, and 
beaten as ſmall as fine flower, ſo rowl it 
round in your hands in Roſewater. 
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am, | To make a Sweet Smell, 


fit | "DPAke the Maſte of a ſweet-Apple-Tree, 
s of being gathered betwixt the two Lady 
toa | days, and put to it a quart of Damask 
ter, | Roſe-water, and dry it in a diſh in an Oven 
ake | wet it in drying two or three times with 
"oO M2. Roſe» 
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Reſe-water, then put to it an ounce of Ben- 


. - Jamin, an ounce of Storax Calaminte: 
" theſe Gums being beaten to powder, with a 


tew leaves of Roſes, then you may put whit 
coſt of ſmells you will beſtow, as much Ci 
vet or Ambergreece, and beat it all together 
in a Pomander or Bracelet. 


Touching Wines. 
To make Hypocraſs. 


Ake four gallons of Claret wine, 
eight ounces of Cinamon,three 
Oranges, of Ginger, Cloves, 

| and Nutmegs, a ſmall quantity, 
Sugar {1x pound, three ſprigs of Roſemary, 


bruiſe all the Spices ſomewhat ſmall, and fo 


ut them into the Wine, and keep them 
cloſe {topped, and often thaked together a 
day or two, then let it run through a gelly 
bag twice or thrice with a quart of new 


Milk. 


The Lady Thornburgh's $ yrup of Ellers, 


T' Ake Elder berries when they be' red. 
bruiſe them in a. ſtone Mortar, ſtrain. 


! - 
> $4 5 
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the juyce, and boyl it to a Conſumption of 


almoſt half, ſcum it very clear, take it 
oft the fire whillt it is hot, put in Sugar to' 
the thickneſs of a Syrup ;. put itno moreon 
the fire, when ir is coldj* put itinto glaſſes, 


not filling them to the top, for it will work 


like Beer: 

This cleanſerh the ſtomach and Spleen, 
and taketh away all obſtructions of the Li- 
ver, by taking the quantity of a ſpoonful in: 
2 morning, and faſting a ſhort time after it. 


To make Felly of Raſpis the beſt way. 


Gi Ake the Raſpis, and ſet them over the 
KL fire in a Poſnet, and gather out the 
thin juyce, the bottom of the killer being 
cooled with fair water; and ſtrain it:with a 
fine ſtrainer, and'when you have as much as 
you will, then weigh it: with Sugar,and boy! 
them till: they come to a gelly, which you 
may perceive by drawing your finger on the 
back of the ſpoon. | 


To ary Fox-kins; 
T Ake your ſhee Fox-skins, nail them up- 


on a board as ſtrait as you can, then 
bruſh them as clean as you- can, then: take 
Aqua Fortis, and put into it a {ixpence, 
M 3 .. "and 


2.36 A Queens Delight. | 
and ſtill put in more as long as it will diſ- | 
ſolve it, then waſh your skin over with this 
water, and: ſet it to dry in the Sun; and | 
when it is dry, waſh it over with the ſpirits. F 
of wine ; this mult be done 1n hotreſt time 
of Summer. 


Choice Secrets made known, | 


' To make true Magiſtery of Pearl. 


d Ifolve two or three ounces of fine. | 

| ſeed Pearl in diſtilled Vinegar,and : 

y when it js perfe&tly diflolved,and 

all taken up,pour the Vinegar int» 

a clean glaſs bafon;then drop ſome few drops | 

of Oyl of Tartar upon it, and it will caſt 

down the.Pearl into fine powder, then pour ] 

the Vinegar clean off ſoftly, then put to the | 

Pearl clear Conduit or ſpring water; pour 

that oft, and do ſo often unrill the taſte of 

the Vinegar and Tartar be clean gone, then 

dry the powder of Pearl upon warm emr 
bers, and keep it far your uſe. 


Huw 
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Himy to make Hoir grow. 

'T Ake half a pound .of Aqua Mellis in 

the Spring timeof the year, warm a lit- 
tle of it every morning when you riſe, in a 
fawcer, and rye a little ſpunge to a fine 
box comb, ' and dip it in the water, and 
therewith moiſten the roots of the Hair, 
m combing it, and it will grow long, thick, 
and curled in a very ſhort time. 


To write Letters Secret, that they cannot 
be read without the diretions following. 


T Ake fine Allom, beat it ſmall, and put 
'7* a reaſonable quantity of it into water, 
then write with the ſaid water. .” 
'The words cannot be read but by ſteep- 
ing your paper in fair running water. 
"You may likewiſe write with Vinegar,. 
or the juyce of a Lemon or Onion ; if you 
would read the ſame you. muſt hold it be- 
fore the fire. 


How to keep Wine from ſowerings. 


Ng, E a piece of very falt Bacon-on the 


inſide of your barrel,ſo as it touch not 


the wine, which will preſerve Wine. from- 


fowering. 


M. 4. Bo To 
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To take out ſpots of Greaſe or Oyl. 


almoſt to aſhes, then bruiſe them to 


which will be done in a very ſhort time, 
To make Hair grow black, though any colour. 


Ake a little Aqua Fortis, put therein 


a groat or {ixpence, as to the -quan- | 
tity :of the aforeſaid water, then ſet both * 


1 


= Ake bones of Sheeps feet, burn them 


| powder, and put of it on the ſpor, F 
and lay. it inthe Sun when it ſhineth hotteſt, F 
when the Powder becomes black, lay on } 
reſhin the place ill it fetch out the ſpots, F 


to d flolve before the fire, then dip a ſmall } 


ſpunge in the ſaid water,' and wet your } 
beard or hair therewith ; but touch. not the . } 


SKIN. - 


King Edward's Perfume. 


3. _ 'F Ake twelve ſpoonfuls of right red Roſe 


water, the weight of fixpence in tine 

_ powder. of Sugar, and boil it on hot Em- 

bers and Coals ſoftly, and the houfe will 

” ſmell as. though it were full of Roſes ; but 

you muſt bura the ſweet Cypreſs wood be- 
fore, to take away the groſs air. 


Queen 
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Queen Elizabeth's Perfume, 
m. | F* ke eight ſpoonfuls of Compound —__ 


| ter, the weight of two-pence in fine 
ot, | powder of Sugar; and boyl it on hot Em- 
|, | bers-and-Coals fottly, and half an ounce of 
on | ſweet Marjoram dried in the Sungthe weighs 
ts, | of two-pence of the powder of Benjamin. 
| This Perfume is very ſweet, and good for 
_ the time. 
Mr. Ferene of the New Exchange, Perfw- 
in mer #0 the Queen, his rare Dentifrice, [a 
n- | - nuch approved of at Court. 


all } Pt take eight ounces of Irios-roots, alſo 
| 4 four ounces of Pomiſtone, and eight 
he | ounces of Cuttle-bone, alſo eight- ounces of 
{| Mother of pearl, and.eight qunces of Ca- 
T ral, and a pound of. Brick, if you defire to 
| make them red ; but he did oftner make 
| them white; and then inſtead of the Brick, 
oſe | didtake a pound of fine Alabaſter ; all this 
ine | being throughly beaten, and ſifted through 
- | afine ſearſe, the powder is then ready pre- 
vill | pared to make up in a Paſte, which mult be 
zut {| done. as follows. 
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To mare the ſaid Powder into a Paſte. 


Ake a little Gum-Dragant, and lay itin. | 
ſteep twelve hours, in Orange flower | 


water, or Damask Roſe-water, and wherit 
is diſſolved, take the ſweet Gum, and grind 


it on a Marble ſtone with the aforeſaid | 


powder, and mixing ſome crums of white 
bread, it will come into a Paſte, the which 
you may make Dentitrices of what ſhape or 
faſhion you pleaſe, but rolls is the moſt com- 
modious for your uſe. 


T ve Receipt of the Lady Kents Powder, pre 
fented by her Lady ſhip to the Queen. 


F*Ake white Amber, Crabs eyes, red Cote 


ral, Harts-horn-and Pearl,all prepared , 


feveral, of each a like proportion, tear and. 
mingle them, then take Harts-horn gelly, 
that hath ſome Saffron put into a bag, dif 


folve into.it while the gelly is warm, then | 


let the 'gelly coo), and therewith make a 


| Paſte. of the powders, which being made | 


_ vp into little Balls, you muſt. dry gently by 
the fire ſide. Pearl is prepared by diffolving 
 1t with the juſce of Lemons, Amber prep# 
red by beating it to-powder ; ſo alſo Crabs 
eyes and Corrall, Harts-horn prepared by 
; burning 
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* burning it in the fire, and raking the ſhires - 
of it eſpecially,. the pith wholly rejefted.. 


. | *A4 Cordial Water of Sir Walter Rawleighs. 
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Take a gallon of Strawberries,. and put 

theminto a pint of AquaVitz,.letthem 

| ſtand fo four or hve days, ſtrain them gent- 

ly out,'and ſweeten tlie water as you pleaſe 
with fine Sugar ; or elſe with Perfume: 


090108 > B21, 2 Gy Ion 
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To Lady Mallets Coraial. Water: 


<a vedpribe 6. + pode 


J a*< 2 pound of fine Sugar beaten, and. 
re. | © Put to- it a quart of running water,. 
f pour it three or. four times through a bag;. 
- | then put a pint of Damask. Roſe-water,. 
+, | Which you mult alwayes pour ſtill through: 
"red | the bag, then four penny-worth of Ange-- 
and, | lica-water, four pence of Clove-water, four- 
' | pence of Roſa Solis, one pint of Cinnamon: 
Fi: | water, or three pintsand a half of Aqua Vi- 
io | te, as you-findjt in-aſte ; purall theſe to-/ 
gether three or four times through the bag 
de | ® firainer,. and then take half an ounce of 
7 by { good Muskallis, and cut them grafly, and: 
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| A Soveraton water of Dr. Stephen's whit | 
” he alonotimeuſed, wherewtth he did me-| 
ny Cures ; be kept it ſecret, till a lit} 
before his death, and then he gave it t 

the Lord Arch- Biſhop of Camerbury. a] 
writeng, being as followeth, viz. 


i Ks 1 Gallon of good Gaſcorne Wine, 
* andtake Ginger,Galingale,Cinnamm, ] 
Nwmeps, Cloves, Grains, Anniſeeds, Fer 
, of every of them a dram, thin | 
12ke Carzgway feed, of red Mints, Roſs, 
Thyme, Pellitory of the Wall, Roſemary, 
wRd 'Ilryme, Camomile, the leaves, if yu 
Cirmor get the flowers, ot ſmall Lavends, 
of each a handful,then bray the Spicesfinal, 
and bray the Herbs, and put all into the 
Wine, and kt it. ſtand f twelve hours, fir 
ring it divers times, then {Hill it in a Ln 
beck, and keep the firſt warer, for it is beſt; 
_ then pur the ſecond water by it ſelf, for 
's good, but not of ſuch Virtues, &c. 


The Virtnes of this Water: 

T eomforts the Vital Spirits, and help 

all inward diſeaſes that come of cold; 

is good againſt the ſhaking of the Pale; 

«ures the contraction or the Sinews, oy 
DE 


m— 
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the conceprion of Women if they be Bar- 
ren, it kills the Worms in the Belly and 
Stomach ; it cures the cold Dropſie, and 
helps the ſtone in the Bladder, and in the 
Reins. of the Back; it helps ſhortly the 


ſtinking breath, 'and whoſoever uſeth this 


Water morning and evening (and not too 
often)ir preſerveth him in good liking, and 
will make him ſeem young very long, and 
comforteth Nature marvellouſly ; with this 


| water did Mr. Stephens preſerve his life till 


extream age would not let him go or ſtand ; 
and he continued hve years,' when all the 
Phyficians- judged he would not live a year 
longer, nor did he uſe any other Medicine 
but this, &c. ; 


APlague-water to betaken one ſpoonful every 
four hours, with cne ſweat every time, 


Ake Scabious, Bettony, Pimpernel,and 

| Turmentine roots, of each a pound, + 
ſteep theſe alt night in three Gallons of 
ftrong Beer, and diſtill them all in a Lim- 
beek, and when you uſe it, take a ſpoonful 
thereof every four hours, and ſweat well af- 

_ terit, draw rwo quarts of water, if your Beer 
de ſtrong, and mingle them both together, 


og bh | Poppye 
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Poppy-Water. 


T*Ake four pound of the flowers of Pop-- 
pies well pickt and {ifted, ſteep them: 

all night in three, Gallons of Ale thar is 
ſtrong, and {till it in a Limbeck ; you may 
draw two. quarts,the one will be ſtrong and 


4 k 4 . 


the other will be ſmall, &c. 


A Water for a Conſumption, or for a Brain. 
that is-weak. | 


Ake Cream (or new Milk)-and: Clar- 
4 : ret Wine, of each three pints, of Vi- 
olet-flowers, Bugloſs and Borage flowers, of 
each a ſpoonful, Comfrey, Knot-graſs, and 
Plantain, of theſe half a handful, three or 
four Pome-waters {liced, a ſtick of Liquo- 
riſh, ſome Pompion ſeeds and ftrings; put 
ito this a Cock that hath been chaſed and 
beaten before he was killed, dreſs-it as to- 
\boyl, and parboylit untill there be no blaod 
in it ; then pur them in a pot, and ſet them. 
over your Limbeck, and the ſoft fire; draw 
aur a pottle of water, then put your water 
_ ina Pipkin over aCharcoal hire, and boy] it 
a little while, diffolve therein fx. ounces of 
white Sugar-candy, and two penny weight 
_ of Saffron: when it is cold, ſtrain ig into 4 
| nn jo os glaſs, 


1.1 


t 
1 
®: | 


4 


glaſs, and let the Patient drink three or four 
ſpoonfuls, three or four times a day Blood- 
warm ; your Cock mult be cut into ſmall 

ieces, and the bones: broken, and in caſe the 
Site and herbs are hard to come by, a 
ſpoonful of their tilled. waters are to be 
mc :- 


| Another of the ſame. 
JF ake a pottle of good Milk, one pint of 
Muskadine, half a pint of red Roſe- 


water, a penny Manchert fliced/ thin, two 
handfuls of Raiſins of the Sun ſtoned, a quar- 


ter of a pound of fine Sugar, ſixteen, Eggs 
| beaten ; mix all theſe together, then diſti|l 


them in a common Still with a ſoft fire, 
then let the Patient drink three or four 
ſpoonfuls at a time blood-warm, being 
{weetned with /A1anus Chrifti made with 
Coral and: Pearl; when .your things are all 
in the Still, {trew four ounces of Cinnamon 


beaten, this water is good to put. into 


broth, ec. 
A good Stomach Water. 
"Ake a quart of Aqua Compoſita, or 
T Aqua Viz ; (the ſmaller) and our in- 


tw it one handful of. Cowſlip flowers, 
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246 4 {Queens Delight. | 
a good handtul of Roſemary-flowers, ſwees } 
Marjoram, a little Pellitory of the Wall, F 
a litrle Bettony and Balm, of each a litte Þ . 
handful, Cinnamon half an ounce, of Nut- | 
megs a dram, Anniſeeds, Coriander-ſeeds, | _ 
Caraway feeds, Gromel ſeeds, Juniper ber-.Þ- 
ries, of each a dram, bruiſe the ſpice and F 
ſeeds, and put them into Aqua Compoſita, | 

- er Aqua Vitz, with your herbs together, Þ 

and put into them a pound of very fine } 
Sugar, ſtir them well together, and put F 
them into a glaſs and let it ſtand, in the }- 
Sun nine days, and ſtir itevery day; two or | 
three Dates, anda little raceof Ginger ſliced. þ 
into it will make it the-better, eſpecially a-: 


gainſt wind, &'c. 
4 bag of Purging Ale. 


TJ ke of Agrimony, Speed-well, Liver- | 
wort, Seurvy-graſs, Water-Crelles, of: 

each a handfal; of Monk, of Rhubarb, and: | 
red Madder, of each half a pound, of-Horſe- ] 
radiſhes three ounces, Liquoriſh-rwoounces,. ] 
Saffafrage four ounces, Sena ſeven ounces,. 
fweet Fennel-ſeeds- two drams, Nutmegs | . 
four ; pick and waſh your herbs and roots,. 
and bruiſe them-in a Mortarzard put.them | ' 
-in a/bag made of a'Bolter, and ſo hang them 
in three \ gallons of middle Alc, mags" | 
; | work. } 
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ve | work in the Ale, and after three days you 
all, F may drink it as you ſee occaſion, &c. 
tte F .. Th 
ut- F The Ale of Health and Strength, by Viſcount 
eds, F _. St. Albans. 
and F MFAke Saflafras wood half an ounce, Sar- 
ita, F £& faparilla three ounces, white Saunders 
ner, F one ounce, Chamapition an ounce, China- - 
fine- } root half an ounce, Mace a quarter of an 
put | ounce, cut the wood as thin as may be 
the F- with a Knife into ſmall pieces, and bruiſe 
or -| them in a Mortar, put to them theſe forts 
ced. þ of Herbs, ( viz. ) Cow-llip flowers, Ro- 
a- | man. wormwood, - of gy 7 handful, ue 
| Sage, Roſemary, Bettony, Mugwort, Balm, 
| WF {ſweet 56 tv of each half a hand- 
{| ful, and one handful of Flops; boyt all 
| theſe in (ix Gallons of. Ale rill it come to 
er- | four;. then put the wood and herbs into 
of } fix gallons of Ale of the ſecond wort, and 
nd: | bayl.i till ic come to four, let it run from 
ſe- | the dregs, and put your Ale together, and 
| tun it as you'do other purging Ale, ©. 


J as 1 : f 
HER 4 Solo pos S "ot Ss Rb __ an 7 wat PSB of EY TR 9 % hh Fg” art? p ts ts Sr nes 6 y 55. a R 5 . 
" > Sn, 3d To Fo PII co wy IGL EG ns wt . . ” 3 DE at Thos IS RR Pal FRETS Cold A EEE Sgt ts Re HAM 
C * TRA To os 6 £2. $0 LN ALS IS Sg 36; © nei oy fri ogy ops, s 7 hd ; ; 

; PIP IONS F ANES, N h SES, NB PRADO KOT I NN AS” F 

_ - 2 af FEE / 'G is 2, 1 Rey n ov 

dds. 2 00 oi Oo wnddrns rus woes thr Boorars »: en ed Be tant - ab o Q S "fs A SEES INS So er TI TY CO I LY” tr eek : as So OT Ets x . 6 
OE FEFCOENOEL Sid - | eo ee Sie CT a <4 bear, a4 — — thts Mage pes Ages ws —_ « got . par yare Me er if WHO GA er AAA © as 2 / ed. Bude —_ oo As Beciges min wager . 4 ooh tte, Ae $A ace w 
_— : 7 mr -_ Aerie bir orwey Mor nity - you - Ry eo Ape _—_ 432+ 244 a rn rout Irena FI p< a oe . mow 

oops Y Ne bel rogues oe \ at Fry PRI 7 77 PR ECMEECY , 
s —_— —— a WW —_ ”- — wh - _— VET 95-4 » Wy - __— _ 


Ray CERA 
BEL ods ec 


$A LET Sg X< ex. Wee ad No Ay goes 3 4 
" - "HE BE ent COPS I Ran, 
4 » SR 4 EE LI nA Re i 
—_p—— A. die er + AA wan " 104g v9 FOE ans Se ens 
2,44 ue had any on LP, « 


| 4 Water excellent good again} the Plague. 


| 5 Dips three pints of Malmſey, or Mul- 
m_ cadine, of Sage and Rue, of each 


it: | Mehandful, boyl them together gently to 
rk. | one 


CLUE 


one pint, then ſtrain ic and ſer it on the fire ] 
again, and pur to it one payanty of 
long Pepper, Ginger four drams, Nutmeg | 
two drams, all beaten together, ther: let it ] 
boyl a little, take it off the fre, and while ] 
x is very hot, diflolve therein fix penny- | 
worth of Mithridate, and three penny: ] 
worth of Venice 'Treacle, and when it's } 
almoſt cold, put to it a pint of ſtrong An- } 

lica water, or ſo much Aqua Vitz, and] 


> keep itin a glaſs cloſe ſtopped. 
A cordial Cherry Water. 


TX a pottle of Aqua Vite, twoounce | 
. of ripe Cherries ſtoned, 'Sugar one } 
pound;twenty four Cloves, oneſtick of Cin- } 
namon, three ſpoonfuls of Anniſeed brui- / 
_ fed, Het theſe ftand in the Aqua Vit fifteen | 
days, and when the water hath fully drawn | * 
out the tinCture, pour it off into another 
Fas, for your uſe, which keep cloſe ſtopped, | ( 
the Spice and the Cherries you may bens } 
for they are very good for wind in the Sto* } 
mach, | 72 
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The Loyd Spencer's Cherry-Water. 


T= A pottle of new Sack, four pound | $ 
of through ripe Cherries ſrones, RY & 


* 
v7 


fre 1 them into an earthen pot, to which put an 
. Of | anceof Cinnamon, Saffron unbruiſed one 
Eg 1 Jram, rops of Balm, Roſemary, or their 
Ct } flowers,of cach one handful, let them ſtand 
hile | ' doſe covered twenty four hours, now and 
ny} then ſtirring them ; then put them into a 
nf 4 cold ſtill, ro which pur of beaten Amber 


A PUTT Wes. ect AASs As. \ aw 
L 


” 


Us } two drams, Coriander ſeed one ounce, Al- 
= | kermis one dram, and diſtill it letfurely, and 


# 
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{ when it is fully diſtilled, pur to it twenty 
FF prains of Musk. This. isan excellent Cor- 
| dal, good for Faintings and Swooning, / 
 Þbrthe Crudities of the fomach, Wind and 
| frdlling of the Bowels, and divers other 
ces } evil ſymptoms in the body of Men or Wa- 
ui- | The herbs to be diftilled for Uſquebah, 
her ES Bugloſs, Worm-wood, Harts-tongue, | 
Ned, { Carduus Beneditus, Roſemary, Angeli- 
*, F a, Tormentil, of each of theſe for every 
X0* | pallon of Ale one handful, Annifeeds and 
* | Lquoriſh well bruiſed half a pound, ftill 
| thefe together, and when it is ſtilled, you 
muſt inkaſe Cinnamon, Nutmeg, Mace, Li- 
| quoriſh, Dates, and Raiſins of the Sun, and 
und | Sugar what quantity you pleaſe. The infu- 
jet | fon muſt be till the colour pleaſe you. 
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2.0 A Queens Delight. 


Dr. King's way to make Mead. 


"JF ke five quarts and a pint of wates, and 1 


warm it, then put one quart of Honey | 
to every gallon of Liquor, one . Lemon, 
and a quarter of -an ounce of Nutmeg; it | 
muſt boy] till the ſcum riſe black, that you | 
> Will have it quickly ready to drink, ſqueeze | 
into it a Lemon when you tun it. It muſt] 


be cold before you tun it up. 


To make Syrup of Razsberries. 


T A ke nine quarts of Rasberries, clean }] 


+ (x. 
» 


pickt, and gathered in a dry day,am} 


put to them - four quarts of good Sady ] 
into an earthen pot, then paſte it up vey] 


cloſe, and ſet it in a Cellar for tn} 


days, then diſtil] it in a Glaſs. or  Roſe-lhil, 
then take more Sack and put'in Rasberris | 
to it, then when it hath taken out all the | 
colour of the Rafpiſs, ſtrain i our, and put. 
in ſome fine Sugar to your raſte, and fetit | 
on the fire, keeping ir continually ſtirring. 
"till the ſcum doth riſe; then take it off the 
fire, let it not boy], skinr it. very clean, and 
when it is cold pur it to your diſtilled Raf 


piſs; but colour it no more than to __ 
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F* pale Claret Wine. This put into bot- 
| tes or glaſles ſtopt very cloſe. 


To make Lemon Water. 


TAke twelve of the faireſt Lemons, llice 
'& them, and putthem into two pints of 


{ white-Waine, and putto them Cinamon two 


drams, Gallingale two drams, of Roſe- 


| leaves, Borage and Bugloſs flowers, of each 


- } one handful, of yellow Saunders one dram: 
| ſteep all theſe rogether twelve hours, then 
- F diftill them gently in a glaſs ſtHluntil you 
4 have diſtilled one pint and a half of the 


{ water, and then add to it three ounces of 


ay, one grain of Ambergreece, and you 


1 will have a molt pleaſing cleanſing Cordial 
4 water for many uſes. | 


To make Gilly-flower Wine. 
+ Haan twoounces of dryed Gilly-flowers, 


and put them into a pottie of Sack, 


| and bear ri.ree ounces of Sugar-candy, or 


fine Sugar, and grind ſome Ambergreece, 
and pur it in the bottle, and ſhake it oft, 
then run itthrough a gelly-bag, and give it 
for a great Cordial atter a weeks ſtanding 


or more, You make Lavender as you do 
this. hy 


hor” 4 SES | 


252 AQueens Delight. 
The Lady Spotſwood's Sromach-Water, } 


| T white-wine one pottle, Roſems Þ + 
ry and Cowllip flowers, of each one Þ + 
handful, as much ox. tirw leaves, Cinnamon Þ . 

+ andCloves groſly beaten, of both one ounce; } 
ſteep all theſe three days, ſtirring it often; 
then put to it Mithridate four ounces, and | 
ſtir it rogether, and Gtill 1 it in an ordinary | | 
Sel: ”, | 


Water of Thyme for the Paſſion of the Heari, | 


T" Ake a quart of white-Wine, and 4 
'4 pintof Sack, ſteep it inasmuch broad. 
Thy! as it will wer, put to it of Galingak | 
and Calamus Aromaticus, of each one ounce, 
Cloves, Mace, Ginger, and grains of Para 
diſe two drams, ſteep theſe all night, the 
next morning diftill it in an ordinary Still 
and drink 1 it warm with Sugar. 


'3 
N'2 A Receipt to make damnable Hum. 


: 


a ———— Sie © a. ts... a>. ao ow. p%  "Y 


Ake Spices de Gemmis, Aromaticum | 
Rofatum, Diarrhodon Abbatis, Leti- 
tificans Galenj, of each four drams, Loa 
Sugar beaten to powder half a pound, ſmall 


Aqua Vitz three pints, ſtrong Angelica wr | 1 
ter 
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ter one pint ; mix all theſe rogether, and 


{ when you have drunk it to the Dregs, you 
{| may fill it up again with the ſame quantity 
| of water. The ſame powders will ſerve 
| twice, and after twice uſing it, it mult be 
F Made new again. 


An Admirable Water for fore Eyes. 


Ake Lapis Tutie ; Aloes Hepatics, fine 
hard Sugar, of each three drams,. beat 


[ them very ſmall, and put them into a glaſs 
| of three pints ; to which put red Roſe-wa- 


ter and white-Wine, of each one pint; fer 
the Glaſs in the Sun, in the Month of Fu- 


ty, for the whole Month, ſhaking it twice 
10/2 day. for all that while ; then uſe it as 
| followeth, put one drop thereof into the 
| eye in the Evening, when the party is in 


bed, and one drop in the morning'an hour 
before the Patient riſeth. Continue the uſe 
of it till the eyes be well. , The older the 
Water, the better it is. Moſt approved. 


4 Snail Water for weak Children, and old - 


People. 


"Ake a pottle of Snails, and waſh them 
©. well in two or three waters, and then 
in ſmall beer, bruiſe them ſhells and all, 

then 
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254 A Queens Delight. 
then put them into a gallon of red Cow F 
Milk, red roſe leaves dried,” the whits Þ 
cut oft, Roſemary, ſweet Marjoram, of Þ 
each one handfu}, and fo diſtill them ins Þ 
cold ſtill, and let ir drop upon powder of þ 
white Sugarcandy in the Receiver ; drink} 
of it firſt and laſt, and at four a clock in theÞ -; 
afternoon, a wine glaſs full at a time. 


Clary Warer for the Back, Stomach, &«. } 
T ak< three Gallons of midling Beer, put} 
' It in a great braſs pot of four gallon, F+ 

and put to it ten handfuls of Clary gather} - 
red ina dry day, Raifins of the Sun ſtoned } 
three pounds, Anniſeed, and Liquoriſh, of } 
each four ounces, the whites and ſhells of} 
twenty four Eggs, or half ſo many, ifther ] ; 
be not ſo- much need in the back, the ſhells 
ſmall, and mix them with the whites; put] . 
to the bottoms of three white loaves ;put in-: 
to the Receiver one pound of white Sugar} * 
candy, or ſo much tne Loaf-Sugar beaten, 
ſmall, and diſtill irthrough a Limbeck, keep} « 
it cloſe, and be ſeldom withgur it; fort} 5 
reviveth very much the ſtomach and hea, | x 
ſtrengthneth the back, procureth appetite} £ 

I 

t 

, 


and digeſtion, driveth away Melanchol, 
fdneſfs and heavinels of the heart, &c. 


Jr. | 
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Dr. Montfords Cordial Water. 


43 *T Ake Angelica leaves twelve handfals, 
as LK fix leavesof Carduus Benedictus,Balr: 
KY and Sage, of each five handfuls, the ſeeds of 
eF Angelica and ſweet Fennil, of each five 
$F ounces bruiſed, ſcraped and bruiſed Liquo- 
4 riſh twelve onnces, Aromaticum Roſatum, 
Mc | Diamoſcus dulcis, of each fix drams ; the 
: F Herbs being cut ſmall, the Seeds and Li- 
pt} quoriſh bruiſed, infuſe them into two gal- 
ons, F © lons of Canary Sack for twenty four hours, 
ther} | then diftill ir with a gentle fire, and draw 
4 of only fivepints of the Spirits, which mix 
h, «} with' one pound of the beft Sugar diflolved 
s of} into a Syrup in half a pint of red Roſe wa- 


there _ Ter.- 

ſhels | | DOR 
on] Aqua Mirabilis Sir Kenelm Digby's waj- 
ut 1" F of ; | 

ugar | *Ake Cubebs, Galingale, Cardamus, 
eaten | Mellilot lowers, Cloves, Mace,Ginger, 


, keep} Cinnamon, of each one dram bruiſed ſmall, 
fort} Juyce of Celandine one pint, juyce of Spear- 
hea, | mint half a pint, juyceof Balm half a pint, 

ppetite | Sugar one pound, flower of Co" Roſe-. 

xcholſ; | mary, Borrage, Bugloſs, Marigolds, of each 

>. | Wwodrams, the beſt Sack three pints, ſtrong ll: 

| Angelica water one pint, red Ro (© warer WY 


+" 84% 2 3 
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| half a pint, bruiſe the Spices and Flowers, | 
_ and ſteep them in the Sack and juyces one 
night, the next morning diftil] it in an or- _ 


dinary or glaſs Still, and firſt, lay Hearts } 


tong leaves in the bottom of the Still, 
The Virtues of the precedent Water, 
This water preſerveth the Lungs with- 


out grievances, and helpeth them ; being 
wounded, it ſuftereth not the blood to pu: 


trite, but multiplyeth the ſame ; this water [ 


ſuffereth not the beart to burn, nor Melan- 


choly, nor the Spleen to be lifted up above 


Nature ; it expelleth the Rhume, preſerveth 


the Stomach, Conſerveth youth, and pro- | 
cureth a good colour, it preferveth memory, 
.3t deſtroyeth the palfie ; if this be given to 


one a dying, a ſpoontul of it reviveth him; 
in the Summer uſe one ſpoonful a week falt 
ing, in the Winter two ſpoonfuls. 


A Fater for fainting of the Heart. - 


Ake Bufloſs, and red Roſe-water of 
 Þ edch one pint, Milk halt a pint, Anne 
ſeeds and Cinnamon grofly bruiſed, of each 
half an ounce, Maiden hair two handfuls, - 
Hearts-tongue one handfull, both ſhred,mis 
all together, and diltill it in an andinaryat 
ri 
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drink of it morning and evening with z 


little Sugar. 


A Surfeit Water. 


T Ake half a buſhel of red Corn Poppy, 
. A , put it into a large diſh, cover it with 
brown Paper, and lay another diſh upon it, 


| ſetit inan Oven after brown bread is baked 
, divers times till it be dry, which = into 2 


| 


 4ins of the Sun Stoned half a pound, ſix figs 


pottle of good qua Vite,to which put Rai- 
fliced, - three Nutmegs fliced, two ſtalks of 


Mace bruiſed,two races of Ginger fliced,one 
ſtick of Cinnamon bruiſed, Liquoriſh ſliced 
one ounce, Anniſeed, Fennil-ſeed, and Car- 
damums bruiſed, of each one dram; put afl 
theſe into a broad glaſs body, and lay farft 
ſome Poppy in the bottom, then ſome of . 
the other ingredients, then Poppy again, 
and fo untill the Glaſs be full ; then put in 
the Aqua Vite, and let it infuſe till it be 
ſrong of the Spices, and very red with the 
Poppy, cloſe covered, of the which take 
two or three ſpoonfuls upon a. Surfeit, and 
when all the liquor is ſpent, put more Aqua 


Vie toit, and it will have the ſame effect 
| the ſecond time, but no more after. 
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"Dy, Butler's Cordial water againſt Melanch. 
Iy,. &c. moſt approved. 


Ake the flowers of Cowſlips, Mari- | : 

] golds, Pinks, Clove-gillyflowers fin- ] 
le ſtock-gillyſlowers, of each four hand- } 
Is, the flowers of Roſemary, and Damaik 
Roſes, of each three handfuls, Borrage and } 
Bugloſs flowers, and Balm-leaves, of each } 
two handfuls ; put them in a quart of Cx } 
nary Wine into a great Bottle or Jug cloſe | 
ſtopped with a Cork, ſometimes ſtirring | 
the flowers and Wine together, adding to 
them Anniſeeds 'bruiſed one dram, two | 
Nutmegs ſliced, Engliſh Saftron two penny | 
worth ; after ſome time of infuſion, diſtill ] 
them in a cold ſtill with a hot fire, hang 
ing at the Noſe of the ſtill, Ambergreece 
and Musk, of each one grain ; then to the 
diſtilled water put white Sugarcandy fine- 
ly. beaten- ſix ounces, and -put the glab 
wherein they are into hot water for one 
hour. Take of this water at one time 
three ſpoonfuls thrice a week, or when you 
are ill, itcurcth all Melancholy Fumes,and | 
infinitley comforts the ſpirits. 


/ 
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he- The advairable and moſt famous Snail 
Water. PI 


att- | F ak a peek. of garden ſhell Snails, waſh 
in-} & them well in ſmall Beer, and put them 
nd- F/ in a hot Oven till they have done making a 
ak } noiſe, then take them out and wipe them 
and } well from the green froth thatis upon them, 
ac } and bruiſe them ſhells and- all-in a ſtone 
Gy | Mortar, then take a quart of earth-worms, 
loſe } ſcower them with Salt, ſlit them and waſh 
ing } them well wich water from their lth, and in | 
gto | a ſtone Mortar beat them to ue thert | 
two | hy im the bottom' of your diftilled pu 
_ 1 Angelica two handfuls, and two handtuls 
il } of Celandine upon them, to which put 
ang | two quarts of Roſemary-flowers, Bears- 
eece | foot, Agrimony, red Dock roots, Bark 
the | of Barberries, Bettony, wood-Sorrel, of 
| each. two handfuls, Rue one handfull ; 
plas | then lay the Sngils and Worms on the top 
one | of the herbs ghd flowers, then pour on 
time | three gallons of the ſtrongeſt Ale ; and ler 
you' | it ſtand all night, in the morning put in 
,and | three ounces/ of Cloves beaten, ſix-penny- 
| vorth of beaten Saffron, and on the top of 
- | themyfix ounces of ſhaved Harts-Horn, then 
| ft on the Limbeck, and cloſe it with paſte, 
ad fo receive the water by pints, which 
N 3 will 


The 


\ 


2.60 A Queens Delight. | 
will be nine in all, the firſt is the ſtrongeſt, 


whereof take in the morning two ſpoonful, | 
in four ſpoonfuls of ſmall Beer, and the like 
in the afternoon : you muſt keep © a good. 
. Diet, and uſe moderate exerciſe to warm the 


blood. Fo. | 
| This Water is good againſt all Obſtrudi- | 


ons Whatſoever, It cureth a Conſumption, | 


and Droplie, the ſtopping of the Stomach, 


and Liver. It may be diſtilled with Milk for. 
weak people and; Children, with Hartz 


tongue and Elecampane. 
A ſmgular Mint-water. 


FAke a ftill full of Mints, put Balm-and 
* K Penny-royal; of each'one good handful, } 
ſeep them in Sack, or Lees of Sack, twenty. | 
four hours, ſtop it cloſe, ftir it now and | 
then : Diſtill it,1n an ordinary Still with a | 
very quick fire, and keep the ſtill with wet | + 
cloaths, put into the Receiver as much Su | 
gar as will ſweeten it, and fo double diftil. } 


Ut. 


Diſtillings. 
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Diſtillings. 


| A moſt excellent Aqua Coeleſtis raught by 
Ar. Philips, Apothecary. | 


Ake of Cinamon one dram, Ginger 
half a dram,the three forts of Saun- 
ders of each of them three quarters 

of an ounce, Mace and Cubebs,of 

each of them onie dram,Cardamon the bigger 
and lefler, of each three drams, Setwell- 
roots, half an ounce, Anniſeed, Fennil-ſeed, 

Baſil-ſeed, of each rwo drams, Angelica- 

roots, Gillyflowers, Thyme, Calamint, Lt- 

quoriſh, Calamus, Maſter-wort,Pennyroyal, . 

and: | Mint, Mother of Thyme, Marjoram, of 

dful, 4 - each two drams, red Roſe-ſeed, the flowers, 

an | of Sage and Bettony, of each a dram and a 

- 1 lalf, Cloves, Galingale, Nutmegs, of each 

a 
wel 

ir 

liſtill 


1 two drams, the flowers of Stechadoes, Rofe- 

| mary, Borage and Bugloſs flowers, of each 

|  adram and half, Citron Rinds three drams; 

\ - bruiſe them all, and pur in thoſe Cordial 

| Powders, Diamber Aromaticum, Diamaſ- 
cum, Diachoden, the Spices made with | 

| Pearl, of each three drams; infuſe all theſe 

| | intwelve pints of Aqua wvite,in a glaſs cloſe 

gs. ſtopped for fifteen days, often ſhaking ir, 
- | then let.it be put in- a Limbeck cloſe ſtop- $ 

N. 4. ped, 


a 
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ped, and let ir be diſtilled gently ;- when 
you have done,hang. it in a cloth,two drams 

' of Musk, half a dram of Ambergreece,and 
ten or twelve grains of * Gold, and fo re- | 
ceive it to your uſe. [1 


Hypocras taught by Dr. Twin for Wind in 
the Stomach. 


Ake Pepper, Grains, Ginger, of each | 
. & © balfan ounce,Cinnamon,Cloves, Nut- ' | 
megs, Mace, of each one ounce grofly beat- f 
en, Roſemary, Agrimony both fhred, of + 
each a few crops, red Roſe-leaves a pretty | 
quantity, as an indifferent gripe, a pound | | 
of Sugar beaten ; . lay theſe toſteep in a gal- | 

lon of good Rheniſh or white-Wine ina |] 

_ cloſe Veſlel, ſtirring it two or three times a 
day the ſpace of three or four days together, 
then ſtrain it through an Hypocras ſtrainer, 
and drink a draught of it before meat halt | 
n hour, and ſometimes after to help dige- 

10n, 


Hearigold flowers diſtilled, good for the pain 
of the Head | 


T Ake Marigold flowers and diſtill them, | . 
* then take a fine cloth and wet it in the 


aforeſaid diſtilled water, and fo lay itto the 
| forehead 
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] forchead of the Patient, and being ſs ” = 
n | plyed, Jet him ſleep if he can; this wth Þ — 
3 | Gods help will ceaſe the pain. | 


A Watcr good for the. $ un-burning. 


T Ake Water drawn off the.Vine-drop-' 
ping, the lowers of white Thorn,Bean- 
Flowers, Water-Lilly-flowers, Garden-Lil-- 
ly-fowers, Elder flowers, and Tanſe-flow-- 
4 rs, Althea-flowers, . the. whites. of Eggs, 
F French-Barley.. | 


The Lady Giffords Cordial Water:- 


Ake four quarts of Aqua Vite, Borrage;- 
| and Poppy-water, of each pint,. two 
pound of Sugarcandy, one 'pound' of Figs: 
lliced, one pound of Raiſins ofthe Sun ſto- 
ned, two handfuls of red Roſes clipped and 
{ dryed, one handful of red Mint, halt a hand- 
| fulof Roſemary, as much of Hyſop,: a few 
{ Cloyes.; put alk theſe in a great double.Glaſs- 
cloſe ſtopped, and ſet it in. the Sun three- 
months, and fo uſe it,. 6&5 


> 
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A' Water For one pen/ive. and Very fuck, ta 
comfort the Heart very excellent. 1 


; Joke a good ſpoonful of Manus Chriſti, 
beaten very ſmall into powder, then F 
take a quarter of a pound of very fine Su- } 
gar, and beat it ſmall, and ſix ſpoonfuls of} 
Cinnamon-water, and put to "it, and. ten. 
ſpoonfuls of red Roſe-water ; mingle all. 
theſe together, and put them in a dith, and | - 
ſet them over a ſoft fre five or fix Walms;. 
and o let it be pur into a glaſs, and let the } 
party drink thereof a ſpoonful or two, as he- 


0% © © To Perfume Water.- 


"J ke Malmfey or-any kind of ſweet we. | 

ter.; then take Lavender, Spike, ſweet: 
 Marjoram,; Balm, Orange-peels, Thyme, 
Baſil, Cloves, Bay-leaves, Wood-bine-flow- 
ers, red and white.Roſes, and ſtill them all. 
yogether.. 2-2 


ol 


— 


The TABLE.” 


Le of health and ftrength. 247 
Almond Bisket. 18g". 
Apricock Cakes how to make. I92 


Aqua mirabilis,Sir Kenelm Digbys way.255 
Aqua Celeſtis. | 26x 


Cake the Lady Elizabeth's 2vay.- 2.24, - 

.. Cakes how to make, &c.. 223 
Cakes of Pear Plums, - 222. 
Clear cakes of Plums., 219 

Collops like Bacon, of Marchpane: 230 

Cherry Water. 195 
 Cordial cherry Water. 248 . 
Cherry water by the Lord Spencer.” ibid. - 
} Chips of Quinces. | I93-2 


Cordial water by Sir WalterRawleigh.241-- 


By the Lady Mallet. ibid. 
By Do#or Montford. - 258-: 
By Do&for Butler. 258 - 
By the Lady Giftord. - 263 
Conſerve for-a Cough.or Conſumption of the 
Lungs.. 174.” 


Conſerve of Borrage-flowers, 205. Betony.ib.- 
Lavender flowers, 2.06. Lemons, 174. O-- 
range. ib. ot CO ol 
Piony, 207.Pippins.175.Quinces, ib. Roſes 
boyl'd,186.unboyled,ib.redRojes,2.05 Sage, 
- 206.. Violets, 204. Marjoram. 206. 
Candy, or clear Rock-candy flowers, 209 © 


#: 


The T ABLE. 
Candy A;ricocks,208. Barberries,2 10.Chice- 
ry roots, 213. Cherries, 210, 213. Citrons, 
21%, Grapes. 2.10. Orange roots 211. 0- 
range Peells,2.12.Pipms,Pears,Plums,2.08 
Fs ana” crate in the Sun, 2.08. Spanijh 

- flowers,210. 
Suckets of Oranges, Lemons, Oc. 211 
Dry Fox-skins bh ? | _ 
Dry Aprieocks.183. 302,203, Cherries 181 
Plums,200,203.Pippins or Pears, 202 | 
Pippins or Pears without $ \ 1p 179 | 


Dentitricestbe beff,and paſte of rhe ſame: 2:39, 
Damnable Hum. 252 (240 | 
French Tart to make. 222 
Fruits to dry-or candy after preſerved 175 
Fruit artificial to make. 2.30 
Gelly of Pippins, 191. Of Raſpi6. | 235 
Gilly-flower W:ne. | qr: 


Hair to make grow,2.37,To grow black.238 
. ſpoons 2.24. Dodtor T win's way. 262 
Jambals of Apricocks or Quincess 195 


Ipſwich. waten. 233 
Italian Bisket. 2.28 
Juyce of. Liquoriſh. 261 
2tters 0 274. e-ſecretly. 237 
Lozenges, 230. Of red Roſes, 193 
Lemon-Water. | 251 
 Magiſtery of Pearl. 236 
Marchpane 70 ice and guild. 229 
Marmaletof Damſins,2.14,O0ranges.2.1 5,217; 
Plums, %15.. Quinces. _ ibid. 

p Mead, 
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The TABLE. 


Mead, DoFor-King's way. 250 
Mint Water. | 2.60 
| Marigold flowers diſtill d, good for the head 
1 | 262 
1; Naples Bisket. $05"- ap 


| Oran ge-Water, 181, Orange-Cake. 196 
Preſerves. To preſerve Artichokes young.176 


Apricocks 1 78. Barberries, 193. Cherries, 
189, 191, 201. Damfins, ib. Elecampane- 
roots, 176. Fruits green, 174. Grapes, 172, 
177. Green Plums, Pg$, Lemons, 17 4.176s 

Oranges, 174. 196. Pear Plums white or 

green, 171, 178. 


| Pippins, or Peaches, 17 z; 178. Plums red or 


Mak 201, Quinces white, 172. white or 
red, 177 Raſpi6, 173. * 
Paſte of dioieock 2 4c rons,221.Elecame 
pane roots,2.26.Flowers with their natural” 
Taſte. 2.2.6.Oranges and Lemons, 22.0. Pipe = 

pins like leaves,,and ſome like Plams ;with-. 

. their ſton:s and ſtalks in them,2.25. Ras- 
berries or- Engih Currans. &27 
Perfumes, for Clothes, G'owes, 182. Perfumes 
excellent,.185; 232.K. Edward's, 238. Q. 
Elizabeths, 239. Perfure water, N64. 


Purging Bag for A... 2-4 
Plague-Water. 247 
Poppy-Water. | 2:44. 
Pomander. 232. 
Pomatum good; | 136. 
Prince Biker. | 22.8 
Powder 


Tie Table. - 


Powder, the Lady Kents. - 240 
Quinces for P36. 184 | 
Quiddony. of Pippers, 2.16. Of all kind of | 

Plumas. 217 | 


| Raifin Hine. | 188 3 

Rasberry Hine, 2:1. Rasberry Cakes. 229 F 

Sweet ſmell, 2.33.Sweet powder to break.185. | 

”_ 4 Clovegilliflowers, 1 1. Off Hyſſep for 
F, 


I 2. Lemons or Citrons, 27. Elders, 


234 Rasberries. 250" | 
Spots of greaſe or oy! Þb take out. 238 | 
Dr. Stephens ſowereign Water. 242 | 
Stomach F/ater the Lady Spotſwoods. 252 
Snail F/ater moſt excellent. 259 
Sugar of Wormwood, Mint, Anniſeed,&c.194 

Of Roſes. ' 208 | 
Surfeir Water. 257 

. Tincture of Ambergreece. 190 
 Ufquebah diſtilled with herbs. 190, 249 
Walnuts artificial. | 2.30 
Wine #0 keep from: ſouring. 23 


Warer for a Conſumption, 24442 45.For the 
fomach,2.4.5 ThePlague,2.4,7 Of Thyme for- 
paſſion of the heart,2.52:; for (ore ges243 

* Of Snails for Children and old peophe. ibid. 
Of Clary for the back and ſtomach,2.5 4.For 
fainting of the heart,2.56.Sunburning,263  . 
One pen/roe, to comfort the heart, 2:64. | 
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Expertly Preſcribing F 


The moſt ready Ways, 


whether 1talian, Spaniſh or 
| French, for Drefling of F LESH 
and F 1 SH, &c. | 


To make a Poſſet the Earl of Arundel's way; 


Ake a quart of Cream, and a 
- quarter of a Nutmeg in it, then 
put it on the fire, and let it boyl 
a little while, and as it is boyl- 
| ing, take a pot-or baſon, that 
you mean to make your Poflet in, and put in 
' three ſpoonfuls of Sack, and ſome eight of 
| Ale, and fweeten it with Sugar, then fet it 
over 


| ; 


272 The Complegt Cook. 1 

over the Coals to warm a little while, then: | 
take it off, and let it ſtand till it be almoſt 2 
cool, then put it into the pot or baifon, and Þ 
ſtir it a little, and let it ſtand to ſimper over Þ 
the fire an hour or more, for the longer the * þ 
better. 1 


To boyl a Capon Larded with Lemons. 


gn a fair Capon and truſs him, boyl. 
him by himſelf in fair water, with a | 
little ſmall Oatmeal, then take Mutton | - 
broth, and half a pint of white-Wine, a 
bundle of herbs, whole Mace, ſeaſon, it with | 
Verjuyce, put Marrow, Dates, ſeafors it with | 
Sugar, then take preſerved Lemons, and: ' 
cut then-like Lard, andwith a Larding-pin- | 

| lard it in, then put the Capon in a deep- | 
diſh, thicken your broth with Almonds, and 
pour it on the Capon. -” 


To bake Red Deer. 


— it,.and then fauce it in Vinegar, 
_ then lard it very thick, and ſeafon itt | 
with.Pepper, Ginger and Nutmegs, put it 
into:a.deep Pye'with good ſtore of ſweet 
Butter, | and let it bake, when it is baked | 
take a pint of. Hypocras, half a pound” | 
of ſweer Butter, two. or three Nutmegs, pe 

Role 


_ put in a quarter of a Pound of Sugar, a 
one Nutmeg, or alittle beaten Mace (which 

you pleaſe) and ſo much flower as will thick- 
en 
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little Vinegar, put it into the Pye in the 
Oven, and let it lye and ſoak an hour, then 


rake it out, and when it. is cold ſtop the 


vent-hole. 


To make fine Pancakes fryed without But- 
ter or. Lard. 


Akea pint of Cream, and ſix new-laid 
Eggs , beat them very well together, 


T 


moſt as much as ordinarily Pancake- 


batter; your Pan muſt be heated reaſo- 
- nable hot, and wiped with a clean cloth; 


this done, put in your Batter as thick or thin: 
as you pleaſe. 


. To dreſs a Pig the French Manner. 


" Akeitand ſpit it, and lay it down to the 
fire, and when your Pig is through 


warm, skin her, and cut her off the ſpit.as 


another Pig is, and fo divide it into twehity 
pieces more or lefs as you pleaſe 3 when 


' you have ſo done, take ſome white-Wine 


and ſtrong Broth, and ſtew it therein, with 
an Onion or two mixed very ſmall, a little 


Thyme alſo minced, with Nutmeg ſliced and 
| grated. 


[a] 
AIG 


> ORE. POET 
A EE ng: > oo LEE es =.4 ent We WW ERTION TER 
g hs . 4 _—_ GATE IS nt, re ee OO 
Y FTAG AL =, on. F ne ee RIES 4; Itieet 
2s. p DONUT OS) « RI, Wee = ag 7 _—— ene / 
i CE oe EO A 2 9 AR 4.r TIC 
Y bs ES 64-1 4 a = - -y 


CE Las Sond ty: RY 
phone Noa OORPETN 
bs erg Ib. 


f 
PIP © ROC 
w# 8 
PE ve i fo 
bY goon 


Os 1x ar" 
ma 


#« 

ho 23 er 

ne NY 
WALES « 1x Dp 
> "7 4 0 


Pan's 4 a. 2366 Eur os aa Bs > Gai 
_ Emo. Crs OS RE 
OE POT EA EPR LI AID IAB BER) -. DH gc 
Mg nor = oe Stages bo ELSE 
"es 6. 


and Elder! 

Butter 9 and I 
with French. | 
ges and Le- / 


8 Steak Pye with « French Pai 


Tas, -. : 
FE 


4 =} - bi : pt hs (C | 252 ths Sg | 'yol 
ri 2am, - Raiſins of the 


oG@ 


vol 


OB nog ge 


If ; _ 
b by Ws L pt 
os raed i els, IB BY 


» 42 


po— 


he Compleat Cook. 
.' An Excellent way of dreſſing Fiſh. 
TAke a piece of freſh'Salmon, and -waſh 
=. it clean in a little Vinegar and warer, . 
and letir lye a whilein it, then pur it into 
a great Pi Pi kin with a cover, and pur to it 
e ſix ſpoonfuls of water and four of Vi- 
nd as much of white-wine; a goc 
lt, handful of ſweet herbs, a ittle 
fel; a few Cloves, a little ſtick of 
4 little Mace, put all theſe in'z 
, and ſet itina K 
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or three. Eggs, ſome-gravy of Mutton, a 
little Nutmeg, andjuyce of aLemonwring! | 
therein, and put this lear to the Sheeps feet || 
asthey-iry inthe Pan, then toſs them' once 
or viges and, 1 them: forth into/the Diſk | 


"Ake * Calves Chaldron, akter-it is lirtle 
-more than half boyled, and: when it is 
-cutir: into lutle bits as big 7.23 "Walnuts; | 


--<ugt pl little Tarragon, all thred very ſmall. 
hes uit. —_ @PFrying-pan.w a.La- 


4: QI. - KIO! :Brot Y anda little. Feet : 

' Butrer, lo fry ir; - when it is fryed enough | 
" have a Fade, Jear made-with the grayy of | |. 
Murton, the juyce of a Lemonand Orange, | 2 
£-three'or four Eggs, -and a litth FE 2 

BG therein; > w-all1o-\y * 8 4 

_ It, and io ſerve; ups i 


F 7 he Compleat Cool; '. 299 
bom n-them, pur your Champigneohs into a 
F ng pan with a piece of feet Burter, a. 
tle « Parſley , Thyme, fweet-Marjoram, a 
jece of Onion ſhred very ſmall, a little Salt 
E ['GneVeaten' Pepper; ſo fry them till they 

be-enough, ſohave ready- the lear above- 
id, and pur it to the Champigneons whilft | 

are inthe Pan, toſs them two or three 
1 put them forth and five them.” 
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"iT make Buttered Leaves | 
* AN yolk of rwelve Eggs, and fx - 


: when you have beaten the Tay md; , "I 
"them" with the yeaſt into-a diſh, "then put+ 
'toit alittle Salt, and. Wo races of Ginger 
be: ten very finall;then pur flower'to it; till- 
© Paſte ther will not” cleave, 
rowt'it. upon you bands, 
nd tir into a wann Cloth, 
| and "there a quarter of *an hour, 
| J = api i Loaves, ani! bake 
4 4t;-aps is ba repare .an 
alt of Bunrer, and \ uarter' Boon * 


Ny | this beitg melted and beaten together wich 
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C ke it out and: open- S 2a put in-the ir: 
y two; or three Oranges, ſtir it well toge- 
; then cover tagain and ſerve it.Be 


ne e of your Orange wennels be among your | 
« ?y-meat... | 
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make a | Puddin e 4 Calc Chouldron | 


<Ake your Chauldion afier it is s half 
Q led and-cold, ' mince. it as {mall as 

L can with half a pound of beeſ-ſuer, "OC 

h. marrow,feafon it with a little: Onj-" 

ardley, Thyme, and the ourmoſt | rid 

Jece of Lemon, all ſhred very ſmall, 
£ beaen, Nutmeg, Cloyes :and;/ 
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Mo the Comple at ; Cook, 


ar, Eo pound wc Butrer, half an oun of © 
ves und Mace, a pint and a half of : hee. : | 
yeaſt, andalittle Roſewater ; then boyl as | 
much new Milk as-will ſerve to: knead it,” I 
and when it is almoſt cold, pur into it'as.. 
much Sack as will thicken ir, and fo work it * 
alt together before a fire, pulling it rwo'o-. 
three times ih pieces, after make it Up. . 
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To mobs a Devonlliere Wehice-yo , 
i * ©; 


- Akea pint of Cream *nd firain four”; 
Eggs mmto it, and; pur 2 little Saltan 2 
- deſtices Nutmeg, and feafon it with Sugar; 

ſomewhat ſweet; then rake almoſt a'penny- 
Loaf of firetbread fliced (to; Soar and put... ] 
it inito &' 'Diſh-thar' will hold 3* the Cream, 4 
and the: Eggs being put £6.45 \/then take a * 
handfub et Raifinsof the'Sun, b ing boyleds.. | 
ang: a libtle Kivert Bureer, ſo bake 1 it, 4h 


" T6mhobe Rice-Cream. ; wy” We - 

14% TD; ; 

Moc eh ofa, two. good hk; & 
fuls of Riſe- -flowerga.qutarte f a porn 

of Sugar and flower beaten:yery Conley, 
gle your Sugar and/flower rogett x 
into yay | Cream, take the yolk.of an Egg, | 
bearit witha ſpoonful/gr ewo-of Roſewangr | 
_ then -q ur "#4 IIS IH and ftie-ul} thile | | 
: : fp | , together, IF 


b | Compleat Cook. 23t 
15 , and fer it over a quick fire, keep- 
TE 4 continually ftirting till it be as thic 
a water-pap.- 
;- 
b ful of Salt,” beat your 
ery firie, and ſearſe it,, and 
[your flower and Sugar, then 
he il of Butter and work it in 
| Wl take, | a p bn, 3 
ny, os . : 
"It Tin fo for Your 'O- 
0 of 1 Bred and 
ce Þ vide v your Cal Ex We it iri 
_—_ ſtopped cloſe ; it Till ke this 
| aps : 5 "tk baked, rake'it'out and 
E it over With the white of an Egg and 
Do” O 2 Role- 
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C ompleat Cook. 


; Roſe-water. well . bear together, and ſtrew | 
ne. Sugar upon, it, and then ſet. it again in-J 
the Ovenzthat nt may ice. 


ite Ro emary, Parlly,'and ſiveer Marj 
flipped off the ſtalks, and chop them {i 
ris Myon Nutmeg, Peppe 

x Cloves," and beat them ; rake ten. 
,. then mix them, and. 
ut in asmuch-St 


a 


s. 


and. qa | 
All koj zether, and: 


AR, "Pye, take. lliced- Aj ples hin 
ways, and lay. a row: of the Froize, 
{layer of Ap! les,.. with Currans be-. 
t the layer , aile your Pye _ is fitted, © 
vt in 2. ood deal of ſect, burter be: | 


« 


when, the Pye, is baked, | 
pb ions we ing 
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C: of make the beſt Sauſages that ever were eat. 


Age xLieg of young Pork; and cit off 
- allthelean, andſhred it very finall, by 
ave none of >the firings or ins among 
{ther take/ two pound of Beef-ſter, SY 
| i ſinall.then take rwo handfuls of red 
>, 2 little Pepper andSit, and Nutmeg, 
& a ſmall Piece of an Otſog.: chop them 
ther'with the” fleſh and'Syet ; _ if it is 
ll ovens pit the yolk of two-or three 
, and mix altogether, and-make it.up 
1 palteyiF you wilt uſ&ir, row! onit'as-mi- 
£ #655 as you pleaſe in the form of an or-. 


inary Sanlage, and fo fry them : this paſte 


1 eep, «forenightr s av rw pref 
PCP: To bg y, Nb 
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Ake a Carp,or other; and: pur them in- 
+102 deep diſh, with a pint of white- 


Jealdh ic with: Peppet atid* Vetjuyce, "and 
krve i ic up on n Sippets. nos 
© 3 24 


To make Fritters, 


'Ake half; a pint of Sacks... 
. ſome / eaſty | 


altogether, pur pays ſe 
and fin Arayly a 


{{; 7 # "i 


nd and a half of Veal, 


The Compleat Cook. 
8s. much of Currans, fix Dates, two 

megs, a ſp | of. Pepper, an op” 17 
- Sugar, an ounce of Carraways, a Sawcer of 
m ferJuyces and as much Roſe-water, this will 
jy -three-fair Pyes, with two: quarts of 
wer, three yolks Eggs, andt 


a ftrew on the:top,. mogle th theſe well 
qhe flower and Butter and of 


clott pr depen ' Ale-yealt 
, leave ont the whites, a quart of 
yied and-almofſt.cold again : work 
let i 1g be. ver ith, lay 

eye half an hed 


— 


ugar; los it over, and put it into an 
FY and: let -it ſtand bne whole | and | 
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q ES To mghe # great Cird Loaf. 


 $E 4 


apa tlie Cards of thiee quarts” of WR | 
milk clean wh eyed, and-rub into' thei 4 
A Krile ofthe fineſt flowerYou cart pet; the % 
> take half a race of Ginger, and ſliceit'very 
thin, and pur it into your Curds with a little 
Salrzxhen take half a pint'of goot Ale Feat © 
and. put to it, then take ten Eggs, but wok 
-of the whites, Jet therebe To-miuth ns | 
__. willmake * /Into'a reaſonableſtiffpate,theh 
| _-purir into an indifferenthot dot ind la 
-1t before the fire:to-rie while your Ovetr 
| heating; then make" itup/infs x Loaf; afid 
-.. hen itis baked; cutup the top'sf the! OA 
"and put ins" pound and half of melted: Bide Ci 
ter; and. a your deal of Sogar Ift vie ar | © 
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T make bitterel loaves of Hine Cards | 


999 199%, 


''your>wiey eletn way; (thigh cbreale your 


'curds very-ſmall with your handsjah d pur" 1 

' :tax yolks ob Eggs, bur'one white fan hatd- |. - 

©" ful of grated&'bread, an bandful of flower;'a - 3s 
little Salt minglgall together; work it with | -: 
WE: your band, Tawt it into little loaves, then | 
=. Mt themin apap buttered, then beat the 3 þ-- 


4 


| yolk of a an Egg with -a lietle _ and wipe 

_ them over With a feather;'then ſet them in: 
an Oven as for Manchet, and ſtop that cloſe 
3 hree quarters of arr hour, rhienfake” halfk 

| pe ound: of Butter; three ſpoonfals of water, 
Nintbeh lliced thin, a little Sugar; ſet it” 
Months 'fire, ſir.ietill it be thick ;/Wheti your” 

| Joayes are baked,cot off the tops and burter i 
* them'wirh this Burter, _ - wil ſome. 1 


over, and ftrew-ſome Sugar-os them. - 
| [ ER Th mak) Cherſs Loown.: 


5” 4 Rate a wheat Linu, and: mln muck" 
IF curd as bread, to that pureight yolks: 

4 Sig and four whires;-and-- beat them” 
4 .very well, thert take a little Cream, burler- 
"It be very thick, pur all together, and make 
- them up with. rwo handfuls of flower, the 
 * Curds mult be made of new milk,and whey- 
" etl very dry, you muſt make them like lir> 
-tle "ot Hex andbake them in an Oven ;and _ 
- bong! baked cut them up,andhave in yeadls oP 
- neſs lome ſweet Butter, Sygar;: Nutmeg: Mi- 
 ced, and mingled together, put” it into-the- 
{yg with it ſtir the Cream well roe- 
Tong then cover them again with the rop3 
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Uake, four. pints of new 
* take. gut. the wl 


of Crearn to them, and *-g* 
_-ſpoonful of Roſewater, and. as mych flower 
- beat in it, as. will make it of an indifferent 


_ iv'into the B 


hy ' To make gout Finegar. + Shu nt . 
"A one ſtrike of Malt; and one of > 
ground,and maſh them together;and © ©. 
he 11 ag it they be 800d) three pound of Hops,, - 
apt four pound ; make two. Hogs-heads 


the beſt of that Malt and Rye, thenlay - _ - * 
heads where the Sun may hays _ | 


1 . - power over'them, and when it is ready to. * | 
. Pun fill your Hogs heads where they lye -- 
bt Te purge clear, and cover them 


| withtwoſlate Games, and-within a week af- 
Wo, '4r when you bake, take two wheat loves hot © 
i | out of the Oven, and put into each Hogs = 
' 3 St aloal, you- muſt uſe this four. times,._ .” 
; - you muſt brew this in Apriland Jt it lands © +: 
| Till Zune, theg draw themclearer,then waſh, J > 
eads clean, and put the Beer in. © _* 
zi you will have it Roſe-vin r,yau: 
put in a ſtrike and a half of Roſes, if . -. ; 
a e flox en; it you; 
- Will have jt white, pur nothing i init afterit | © 
drawn | is lerir ſtand mo, 


then wa, iT of the he and Jet .# : 


\ 


EF” 2350 _ TheCmplat'cok, AM 
; ſtand rill-it be ſtone cold, and the next day -| 
ſtrain it-into the F 1ead,” then lay them: 


'1n a C&lar or, Buttery, which you pleafe.. 3 


<6 IM 


To make @ Culler of Beef. - 
MFUAkethe thinneſtend ofa Caf of Beef, b 
\& - boylirand hy it in Pump-water;anda 
lirtle fale three days, ſbifting it-once every | 
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day, ' and the laſt day;pura- pore Clara # 
Wine to it, and when-you take-it out-of the | 
- water, Iktir-ly+weorthree hoursa draining, . 'Þ 
then cut it almoſt - to the:end:in-three flices, | 
then bruiſe a little Cocheneel, & a very lirtde | 
Allomy andimingle it with the Claret Wine, | 
a mas the meat all over / withiit, 'then 
take d'dozen of: Anchovies, waſh them and* | 
\ one them; and/lay them-into the Beef, and || 
ſeaſon it-with: Cloves, Mace and Pepper, _ |: 
and two hanidfuls of Salt, and a little fiveere  \þ 
, Marjoramyand:Thyme,and when you make 4 
-, 1 up, rout the innermoſt ſlice firſt; and the . 
”  _ other rwo-upon it, being very. well ſeaſoned Þ|. 
©; -Zevery Wheigzzand, bind it hard with Tape, - | 
-*then pur ic into: a ſtone pot ſomerhing big 
...- ger then the Coller, and pour uponit a o_ 
-of Glare-Wine, and half a pint of Wine+ 
Vinegar,aſprig of Roſemary,and a few Bay* 
"eaves; and-bake it very well ; before ir be | 
Ed "ae | rai 61, 


te cold; take it out of the | 


; y keep it dry as long” as you Hy 
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T6 make an Almond oh 


of 6 2 " V 


TT \N two: or three French Rot! 


C 
Ne i on the fire t till your” "Cream 
s and Bread | * very warm, then take'a 1: 
"#- or fp 5oon, and bearit very well 


, his twelve eggs, 
% whites, put in Beet-ftier, or Mirrow, ACs, - 
if” cording 70 your "diſcretion, p it 'a-pretty— > 


5 _ Lol y of *Currans, ' and: 
2 e Pudding with Nutmeg, Mace, 
" "Supar,bur very little ower,for iewill make , ' 
- = d "Ie heavy ; make a piece of Puft-yaſte' 

* .&Thuch as' will cover yourdiſh;{o cut it've- _ 
ndſomely what faſhion you pleaſe ;butr= 


c Tn the bottom” of your'diſh, put the "pads 
e } Qing into the diſh; -ſet-it in-a quick we hoe od 
d - not too hotias to' burrcit, teri 


a4 1 
| j 


h C re. of a pound of French 
_ well with fair ho 


and let et.it it lie all lo ohe 7 in y Sh water, it. the | 
- Morning | ſtr two skillets 0n thefire with fair 
water, and in one Pack them pur your Barley, 
and let jr beyLrill the water look read, then | 
the water from: it, and put the Parle | 

- into the other warm. water,thus boyl | 
'e 1C with tf ſh warm watergill it b 


= a quarter 4 an in hone, and KTP? ir Tok 1 
thus boyled,pur into it the yolks, of three ar | 
four Eggs wellbeaten,with a littleRoſe-wa- |. 
rer, then diſh, i it forth, and. car. it. cold. 4p 

- To make Cheoſo Coles. Ok | E 


oy 


I« three Eggs: and beat them very - 
and as;you bear, 'them,”. put: to them as 

; EN ne, fower as. will make rhens thick, 
then-put to them. three or four Eggs more, . 
and "ae them. all rogether.;. then;take one. 

E . - quart of Cream,andput.into it a —_— x 
+ _  a-pound of ſweet Butter, and ſet them over. 
- the hreand when itbegins ts boyl put to it. 
K your Eggs and flower, ſtir.i, very well, a1 
leritboy ll it be thick,then* ealon 1 


#* PI 
MO, 


*%, 
7 J * 
» 
#\ 
hn 
| a .. - 
2 KO 


ar,. and ſerve it up. - -. 
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"Tan 109 flick. fone blanched Almonds hon 
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andif the Vinegar is black, 


by, 1 


change* 
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'o: pickle Broombuls.”/ - 


be ſunk-within the V 
them cloſe covered, 


mz. ſer them up 


| ; they. IFC 


| reſtore a decayed nature Wo 


are are good againlt the ous and. 
4 od for the liver and + ag 


PT 
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you may pickle San 


7-4 
yr. ac 
Pon Rs 2 


-Thos.; ie worbing "more | conruenient for the | 

--pikbvg "of Cociombers, than an Cake | 

+ fan” Shes bath" a tap-hote near the bottom 
of it, ro:put-'# Braſs Cock or Cane in in, 
og +. hs fn apr] whey WY 

0 be-boyled u  , OS RIG S454 1.4 

Broom-buds are ickled 7 in the ORE mane 

i mr'as © Aſbhenkeys or - 'Sampier, and. they 

_ are wery wholſome,-and good againſt # the 
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Server on Devoe, » «ng £1 rbe e Splen 
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h ke ome of- the worſt Quinees, and 
cur them i into/ſmall pieces, and: coars 
aring bach them in m_ and ; ut 
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7 are very. ng,- and when it - 


ut it-into half a pint of Vinegar-i in 


 Jonake 4 Gorſeberry. Foo. 
Ake your Gookberties, ” 
= 4A ina Silveror Earthen Par, 
p/sillerof boyling water, and wh 
codled enough, ſtrain them,theri-make tha 
- hor again, when they are; ſeal ng:hot; beat 

” them. very well with a good piece of fill 
© Barter, Roſe -water and. Sygar,.ind put in 
the yolks of two.or three Eggs; you may 
I F: _h's Deny -igto. rhem,and fo ftirir. is 
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wer, pint of ream; one. Nut-- 
beaten,three Mites, a quar-: . 
{mi I} cheſe: tc 
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z&© The Compleat Cook. 


verry ſmall : thentake ſweet herbs, the tnoſt 
of them Marrigolds, eight Spinages; ſhred 
the Herbs very ſmall, mix all well together, |} 

then take two Eggs and work them up to- | 
gether with your hand, and make them in= | 
to round Balls, and when the water boyls 
pur them in, ſerve them with Roſe- water, || 
| Sugar, and Burter, or Sauce. 


To make yu Sauſs ages. 


Ake the lanof a Leg of Pork, and 

four pound of Beet] ſuer, or rather 
Butter, ſhred them together very ſmall, then 
ſeaſon it with three quarters of an ounce of 
Pepper, and half an ounce of Cloves and 
Mace mixced together, as the Pepper is, a 
 handfulof Sage when it is chopt fmall, and 
as much: Salr as you think wilt make chem 
taſte well of it; mingle all theſe with the 
Meat, then break in'ten Eggs, all but two 
ar three'of>the' whites, '' then temper 1t all 
well with your hands, and fil} it mto Hogs 
guts, which you muſt have ready for them, 
you mult rye the ends" of them hke pud- 
A and when you eatthem you muſt boyl 
» them on afſoft fire; a hat will crack the 
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To 


«of 
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To make Toafts. 


1 FUT two penny loaves in round {lices, 
LJ and dip them in half a pint of Cream 
or cold water, then lay them abroad in a 
F- diſh, and beat three Eggs and grated 
7 Nutmeg, and Sugar, beat rhem with the 
| Cream, then take your frying-pan and 
1 melt ſome Butter in it, and wet one {ideof 
1 your Toaſts, and on Srnw in on the wet (ide, 
{ then pour in the relt upon them, and fo fry 
4 them; fend them in with Roſe-water, But- 
| terand Sugar. | 


Spanniſh Cream. 


HUT hot water in a Bucket, and go with 
it to the Milking, then pour our the 
| water, and inftzntly milk into it, and pre- 
{ ently ſtrain it into milk-pans of an ordi- 
| gary fulneſs, but not after an ordinary way ; 
r you muſt ſer: your pans on the ground 
' and ſtand on a ſtool, and-pour it forth that 
it may. riſe in bubbles with the als -this 
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en the Morrow will be a very tough rean, 
4 mer, and lay it !n the diſh, laying. "tays 


| which you muſt take off with your skim- 
| ing; and if you pleaſe ftrew ſhme Sy 
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To make Chouted Cream. 


L Creamy. {ix ſpoonfuls of Roſewater, 
put theſe together in a great earthen Milk- | 
pans ſet, it upon a fire of Charcoal well Þ ; 


"\ Ake four gt of new Milk, one-of © 
L Creamy, {i 

indled, you muſt be ſure the fire be not. F 
too hot ; then let it ſtand a day and twwght;. Þ ye 


' and when you go to take. it off, looſe the F 


frothy ; 8 


edge of your Cream round about witha Þ © 
Knife, then take your Board, and lay the F þ 
edges that is left beſide the bord cut into } þ 
many pieces,andput them into the diſh firſt, } 
and ſcrape fome fine Sugar upon them, ||. + 
then take your board, and- take off your | ; 

Cream as clean from the Milk as you can, '} C; 
and lay .it upen your diſh, and if. your | A 
diſh be little, there will be ſome, left, the | + 
which you may put into what faſhion you m; 
' le: h and ſcrape good ſtore of Sugar up- | tþ, 
on 1 


. A. good Cream: fi 


WW Hen you Churn Butter, take out |: of 

Oo ſpoanfuls of Cream, juſt as it s | 

to turn to Butter, that is, when it 1s a little | on 
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ri ; then boyl good Cream as much 8 || þg 

ke a Diſb, and ſeaſon it with uy; | & 
| all 
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a little Roſewater ; when it is quite 


*cold enough, mingle it very well with that 
you take out of the Churn, and fo diſh it. 


n To make Pyramidis Cream. 


3 T Ake a quart of water, and {tx ounces 
F 4 of Harts-horn,and pur it into a Bot- 
F tle with Gum-Dragon,and Gum-Arabick,of 
J each as much asa ſmall Nut;purt all this in- 
I tothe Bottle, which muſt be ſo big as will 
F hold a pint more ; for if it be full it will 
| break: ſtop it very well with a Cork, 


| and tye a cloth about it, put the bottle in- 


iþ- toa pot of Beef when it is boyling, and ler 
4 it boyl three hours, then take as much 
4 Cream as there is gelly, and half a pound of 
| Almonds well beaten with Roſe-water, 
| ſo that you cannot diſcern what-they be, 
mingle the Cream and the Almonds toge- 


 # times to get all you can out of the Al- 
* monds,then put gelly when it is cold inro a 
| lilver Baſon, and the Cream to it; ſweeten 
{ tas you like, put in two or three grains 
| . 

{ of Musk and Amber-greece, ſer it over 


{| ming it, till it be ſeething hor, bur let it not 
{| boyl, then pur it into an old faſhioned 
| grinking-Glaſs, and let ir ftand till it 1s 
| P C21d, 


ther, then ſtrain it, and do ſo two or three- 


a 


| "the fire, ſtirring it continually and skim-- 
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cold, ard when you will uſe it, hold your 


Claſs in a warm hand, and looſen it with 


a Knife, and whelm it into a diſh, and have 
in readineſs Pine-Apple blown, and ſtick 
it all over, and ſerve ,it in with Cream or 
without, as you pleaſe. WED: 


To make a Sack Cream, 


\E T a quart of Cream on the fire,when 

it is boyled, drop in a ſpoonful of Sack, 
- and ſtir it well the while, that it curd not, 
ſo do till you have dropped in fix ſpoonfuls, 
' then ſeaſon it with Sugar, Nutmeg, and 
ſtrong water. 


To boyl Dogs 
Tuff the Pidgeons with Parſley and 


Butter, and put them into an Earthen 
Pot, -and put ſome ſweet Butter to them, 
and let them boyl ; take Parſly, Thyme, 
and Roſemary, chop them and pntt them 
to them ; take ſome ſweet Butter, and put 
in withall ſome Spinage, take a little groſs 
Pepper and Salt, and feafon ir withall, then 
rake the yolk of an Egg and ſtrain it with 


Verjuice, and put to them, lay ſippits in 


the diſh; and ſerve ir, 


7 
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, To make an Apple Tanſey. 


Are your Apples, and cut them in thin 


Ef round {lices, then fry them in good 
ſweet Butter, then take ten Eggs, ſweet 
Cream, Nutmeg, Cinnamon, Ginger, Su- 


gar, with a little Roſe-water, bear all theſe 


! - | 
together, and pour it upon your Apples,and 


fry it, + 
6. 


The French Barley C rear. 


Ake a quart. of Cream, and boylin a_ 


Porringer of French Barley, that hath 
been boyled in nine waters, put in ſome 
large Mace and a little Cinnamon, boyling 
it a quarter of an hour; then take two 

uarts of Almonds blanched, and beat it 
very ſmall with Roſe-water, or Orange 
water, and ſome Sugar; and the Almonds 
being ſtrained into the Liquor, put it over 


the fire, ſtirring it till it be ready to boy! ; 
then take it oft the fire, ſtirring it til it be. 


half cold ; then pur to it two ſpoonfuls of 
Sack -or white-Wine, and when it 1s: cold, 
ſerve it in, remembring to put in ſome 


lalr, 
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j To make a Chicken, or Pygeon Pye. 


Uo 7] ke your Pygeons (if they be not very 
=. young ) cut them into four quarters, 
one ſwcet-bread ſliced the long way, that 
it may be thin, and the pieces not two big, 
one ſheeps-tongue, little more than par- 
/ * boyled, and the skin pulled off, and the 
tongue cut in ſlices, two or three {lices of 
Veal, as much of Mutton, young Chickens 
( is not little )quarter them, Chick-heads, 
Lark,or any ſuch like, Pullets, Cocks-combs, | 
Oyſters, Calves Udder cut in pieces, good _ | 
ſtore of Marrow ; for ſeaſoning, take as | 
much Pepper and Salt as you think fit to 
ſeaſon it {lightly ; good ſtore of ſweet Mar- | 
joram,a little 'Thyme,and Lemon -peel hne 
{liced, ſeaſon it well with theſe Spices as 
the time of the year will afford; pur in either 
of Cheſhuts ( if you put in Cheſnuts, they | 
mult-firſt be either boyled or roaſted )Gooſe- | | 
berrics or Guage, large Mace will do. well | .- 
in this pye, then take a little piece of 
"Veal parboyled, and {lice it very. fine, as 
much Marrow as meat ſtirred amongſt 
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it, then take grated Bread ; as much as a | | 

quarter of the meat, four yolks of Eggs, 

or more according ro the {tf you make, | | 

ſhred Dates as tmall as nizy be,, ſeaſon A = 
| Wil 
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| with Salt, but not too Salt, Nutmeg as 
1 much as will ſeaſon it, ſweet Marjoram 
pretty ſtore very ſmall ſhred, work it up 
1 with as much ſweet Cream as will make it 
T up in little Puddings, ſome long, ſome 
| round, ſo put as many of them in the Pye 
as you pleaſe; put therein two or three 
ſpoonſuls of Gravy of Mutton, or fo much: 
frong Mutton broth before. you put it in 
' the Oven, the bottom of boyled Agichoks,. 
' minced Marrow, over and in the. bottom of 
| the Pye after your Pye is baked ; when you 
{ put it up, have ſometive yolks of Eggs mine 
&ed, and the juyce of two or three Oran- 
ges, the meat of one Lemon cut in pieces, 
a little white and Claret Wine ; put this in 
your. Pye being well mingled, and ſhake it 
very well together, | 
» 


To boyl a Capon or Hen. 
[- T Akea young Capon'or Hen,when you 


draw them, take out the fall of the 
leaf clean away, and being well waſhed, fill 
the belly with Oyſters; prepare ſome Mur- 

. ton, the Neck,but boyl ir in ſmall pieces,and 
Skim it well, then put your Capon into the 
Pipkin, and when it is boyledskim it again; 
be ſure you have no more water, than will 
cover your meat, then put it intoa pint of* - - 

P 3 white- 
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white-Wine, ſome Mace, two or - three 


\ hour. before your meat be boyled enough 
- put into the Pipkin three, Anchoves {tript 
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Cloves, and whole Pepper ; a quarter ofan | 
pper 329 by 3 2 


trom the bones and waſhed, and be fure 
you put Salt at the firſt to your Meat ; alit- 
tle Parlly, Spinage, Endive,Sorrel, Roſema- 
.Ty, or ſuch kind of Herbs, will do well to 
boyl with the broth, and being ready to 
dh ir, having fppets cut, then take the 
Oyſters ut of the Capon, and lay them in 
the Diſh with the broth, and_put ſome juyce YN 
of Lemons and Oranges into it according t 


to your taſte. E 
| h 2 Y 

To make Balls of Veal. t; 

| - { tl 

"|  Akethe lean'of aleg of Veal, and cut | w 
'® out the Sinews,mince it very ſmall,and'*. * » 
with it ſome fart of Beef-ſuet; if the Leg of re 
Veal be of a Cow-Calf, the Udder will be | : 
 t 


good inſtead of Beef-ſuet ; when it is very” | 
well beaten together with the mincing E at 
Knife, have ſome Claves, Mace, and Pep- | 


per beaten, and with Salt ſeaſon your Meat, { dr 
putting in ſome Vinegar,then make up your | 
Meat into little Balls, and having very good ſo 
ſtrong broth made of Mutton, fer your . | fn 
Balls to boyl in it ; when they are boyled 


enough, | take the yolks of five or fix Egg | 
DR” we 


FP The Compleat Cook. 309 
|. well beaten, with as much Vinegar as you 
[pleaſe to like, and ſome of the broth ming- 
217 led together, ſtir it into all your Balls and 
| broth, give it a warm on the hre, then difh 
} up the Balls upon Sippits, and pour the 


j - Sauce On 1t. 
To make Mrs. Shellyes Cake. 


1 T Ake a peck of fine flower, and three 
| ©”, pound of the. Beſt Butter, work your 
flower. and Butter very well together, then 
take ten Eggs, leave out {tx whites, a pint 


eaſt together, and put them to the flower ; 
take {ix pound of blanched Almonds, beat 
| them very well, putting in ſometime Roſe- 
| water to keep them from Oyling, add 
what Spice you pleaſe : letthis be put to the 

reft, 4th a quarter of a pint of Sack and a 
little Saffron ; and when you have made all 
{ this into paſte,cover it warm before the fire, 


* 
 tn<2 1 


| twelve pound of Currans well waſhed and 
' -dryed, two pound of Raiſins of the Sun ſto- 
{ 'ned and cut ſmall, onepound of Sugar; the 
| ſooner you put it Mo the . Oven atter the 
fruit is put in, the beth 


:: | OF. P. 4 ;* 7 ,« 


Wt » ee 


and 2 half of. Ale-yeaft; beat the Eggs and 


! and let it rife tor half an hour, then put in 
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To make Almond Jumbals, 


T” Ake a pound of Almonds to half a , b= 
-. pound of double refined Sugar beaten, Þ 


and ſearſed, lay your Almonds in watera | @ 


day before you blanch them, and beat them. Þ | 


{roall with your Sugar; and when it- is beat Þ 5 


very ſmall,put in a handful of Gum-Dargen, } 
| 1t being before over-night fteeped in Roſe- | 
water,and half a white of an Egg beaten to | 


froth,and half a ſpoonful of Coriander-ſeed, 
as many Fennil and Anniſeeds, mingle theſe 
together very well, ſet them upon a ſoft 


fire till it. grow pretty thick, then take it off | 


the fire, and: lay it. upon a clean Paper;and 


beat it well with a rowling-pin till it work 
like a ſoft paſte, and ſo make them up, and 
lay them upon Papers oyled-with OyLof Al- 


monds, then put them in your Oven, and fo 


ſoon as they be throughly riſen, take them - | 


out before they grow hard. 
To make Crackneli; 
T Ake half a pound of fine flower, dryed 


and ſearſed, as much fine Sugar ſear- 
ſed, mingled with a ſpoonful of Coriander 
ſeed bruiſed, half a quarter of a pound of 
Butter rubbed -in the Flower. and Sugar, 


then. * 


WE. v 
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+ then wet it with the yolks of two Eggs, and 
| half a ſpoonful of white Roſe-water, a 
4 fpoonful or little more of-Cream as will wet 


; ; it - knead the paſte till it be ſoft and limber 


\ | to rowl well, then rowl it extream thin,and 


'Z cut them- round: by little plates, lay them 


| F upon buttered Papers, and when they go 


F into the Oven, - prick them, and waih the 
{| top with the yolk of an Egg beaten, and 
made thin with Roſe-wgter or fair water : 
they will give with keeping, therefore be- 
fore they are eaten, they muſt be dryed 
in a warm Oven, to make them criſp, 


To Pickle Oyſters: 


T ke Oyſters 'and waſh them clean in 

their own Liquor, then ler them ſer- 
tle, then ſtrain it, and put your Oyſters-to 
it with a little Mace and whole Pepper, as 
much Salt as-you pleaſe, and a little Wine- 
Vinegar, then ſet. them over the fire, and 
let them boyl leifurely till they are pretty 
tender; be ſure to skim them ſtill as the 
Skim riſeth ; when they are enough, take 
them out till the pickle be cold, then put 
them into any pot that will lye cloſe, they 
will keep belt in Caper-barrels, they. will 
Keep very. well {ix weeks. 


49 a 


Com ame eccel ee ras, pu en, tle tres . I . 
" - ” ><a _ + 
Ives. - : > ee Se II 
Q bes 


mn ee NL IISIADOEy 
EAI IA Ae ed le te» ne aber are ere 


y 
i 
F: 
: 
| 
: 
$1 
| 
{if 
iti 
sf: 
£ by 
3.28 
[HE || 


w oY tv <p 
_— IE EIFELDY 


312 The Compleat Cook, 


To boyl Cream with Codlings. 

'F ke a quart of Cream and boyl it with 
ſome Mace and Sugar, and take two 
yolks of Eggs, and beat them well with a 
ſpoonful of Roſe-water and a grain of Am- 
bergreece, then pur it into the Cream\with 


| @ Plece of ſweet Butter as big as a Walnut, 


and ſtir it together over the fire untill it be 


ready to boyl, then fetir ſome rimeta cool, 


ſtirring it continually till ir is cold ; then 
take a quarter of a pound of Codlings ſtrain- 
ed, and put them into a filver diſh over a 
few coals till they be almoſt dry, and being 
cold, and the Cream alfo, pour the Cream 
upon them, and let them ſtand on a ſoft hre 


covered an hour, then ſerve them 1a. 


. To make the Lady Albergravers Cheeſe. 


p | O one Cheeſe take a Gallon of new 
Milk, and a pint of good Cream, and 


mix them well together, then take a skil- 


let of hot water, as much as will make it 
hotter than it comes from the Cow, then 
Pur in a ſpoonfall of Renner, and ſtir it well 
together, and cover it, and whenit is come, 


take a wet cloth and lay it on your Cheele- 


Mot, and take up the Curd and not break 
it, 
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7: it,and pur it into your Mot; and when your 
} Motis full,lay on your Suiker,and every two 
7 hours turn your Cheeſe in wet Cloaths 
{ wrung dry ; andlay on a little more wet, at 
# night take as much Salt as you can between 
4 your Finger and Thumb, and falt - your 
'F Cheeſe on both ſides; let them lye in Prefles 
F all night in a wet cloth; the next day lay 
FT them on the Table between a dry cloth, the 
next day lay them in Grafs,and every other 
day change your graſs, they. will be ready to 
| eat in nine dayes : if you will have them 

| ready ſooner, cover them with a Blanket. 


To dreſs Snails. 


T Ake your Snails, ( they are no way fo 
| as in Pottage ) and waſhthem well in 
\ many waters, and when you have done,put 
them in a white earthen Pan, ora very wide 
diſh,and put as much water to them as will 
| cover them, and then ſet your diſh or pan 
on ſome coals, thar it may heatby little and 
| little, and then the Snails will come out of 
; the ſhells, and ſo dye, and being dead, take 
them out, and waſh them very well in wa- 
| ter arid Salt twice or thrice over ; then put 
- | themin a Pipkin with water and Salt, and 
| ft them boyl a little while in that, ſo take - 
away the rude {lime they have, then take 
IS Ahem 
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them out again and putthem ina Cullender;: ! 
then take excellent Sallad-Oyl, and beat ita 
great while upon the fire in a frying-pan, | 
and whenit boyls- very faſt, ſlice two or 
three Onions in it; and let them fry well, 
then. put the Snails in the Oyl, and: Ony- F 
ons, and let them - ſtew tegether a little, | 
then put- the Oyl, Onions, and - Snails F 
altogether in-an earthen Pipkin of a fit (ze. ] 
for your Snails, and put as much warm wa- 
ter to them as will ſerve -to boyl. them; and 
make the Pottage, and ſeafon them with 
Salr, and fo let them boyl three or four - } 
hours ;.then mingle Parſley, Penny-royal, 
Fenni),..'Thyme, and ſuch herbs, and when 
they are-minced put them in a Mortar, 
and- beat them. as-you do for Green-Sauce, 
put- in -ſome- crumbs of Bread ſoaked im . 
_ the Pottageof the Snails;and-then diflolve it | 
all-in the Mortar, with'a little Saffron and 
Cloves well beaten,and put in as much Pot-- | 
tage into the Mortar, as will-make the Spice : | 
and. Bread. and-Herbs like thickning tor 'a 
Por, ſo-put-them all into the Snails, and let 
them ſtew in it, and: when you ſerve them | 
up, you may ſqueez into the Pottage a Le- 
mon,. andput in a little Vinegar, or if you 
- put ina Clove of Garlick among the Herbs, 
_ and beatit with' them in the Mortar, it 
will nottaſte the worle ; ſerve them up 8 
a 


IE 3 os» rele ROI EIN _— - _ 
1 GCE FF x” NE ear S aan ane eng oren—— 
CESS OE CER DEER 
hs "1" ENCE « 
_ 
% be: © 
F' , 


_ 


Dn I Enn ID 


en 
xx 


£ CUI IISTEER BALL AS LAI 
IL OR ITS He 


2-50, : 
CERES 


| 
| 
lo 
' 
4 
| 
[i 


» —— 


The Compleat - 
- Diſh with Sippirs of Bread in the bottom. 
'The Pottage is very nouriſhing, and they 
uſe them that are-apt to-a Conſumprion.. 


To. boyl a Riump of Beef after the French 
| Faſhion. 
'Ake a Rump of Beef, or.the- little end 
" of the Brisker, and parboyl ir half an 
hour, then take it up.and put it in a deep 
diſh, then {laſh it inthe fide, that the gra- 
vy may come out, then throw a little Pep- 
er and Salt between every cut, then fill up- 
the diſh with the beſt Claret-Wine, and pur . 
toit three or four pieces of large Mace, and 
| > fetit on the Coals clofe covered, and boyl 
it above an hour anda half, but turn it of- 
ten in the mean time ; then with a ſpoon 
- take off the Far and fill it with Claret 
Wine, and {lice. ſix Onions, and a tandful 
of Capers or Broom-buds, half a dozen of 
hard Lettice ſliced, three ſpoonfuls of Wine- 
Vinegar, and as much Verjuyce, and then' 
ſet it a boyling with theſe things. in it till 
| .1t:be tender, and ſerve it up with brown 
bread and Sippets fryed with Butter, but. be 
ſire there be not too much Far in t when 
you ſerve lt. 
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An excellent way of dreſſing of Fiſh. ; Seq 


T ke a piece of freſh Salmon, and waſh _ Ti 
it clean inalittle Vinegar and Water, 
and let it lye a while in it, in a great Pip- | © 
kin with a Cover, and put to it {ix ſpoons, |} 
fuls of water, and four of Vinegar, as much ÞT * 
of white-Wine, a good deal of Salt, a bun- 
dle of fweet Herbs, a little whole Spice, a. 
few Cloves, a little ſtick of Cinnamen, a lit- 
tle Mace; Take up all theſe in a Pipkin cloſe, 
and ſet it in a Kettle of ſeething water, and 
there ler it ſtew three hours. You may do 
Carps, Eeles, Trouts, &c. this way, alter 
the taſte to your mind, 


To make Fritters of Sheeps Feet: 


| bo | = 
2 EP your Sheeps feet, {lit them,and ſet 
© 4" thema ſtewing ina ſilver diſh, wihha j 

- "little ſtrong Broth and Salt, with a ſtick of c 
Cinnamon, two or three Cloves,and a piece | n 

of an Orange peell: when they are ſtewed, EY 

'. take them. my the liquor and Jay them up- | ” 
- 6na Pye-plate cooling : when they are cold, : 
have ſome good Fritrer-batter made with 
Sack, and dip them therein : then have ready 1 

to fry them, ſome excellent Clarified Butter : 


| very hotin-the Pan, and fry them therein; 
EE when 


: ; 
' 
« —— 


' three or four Oranges, and toſs them once 
or twice in a diſh, and ſo ſerve them to the 


"Table; 


A WF: 
” *S. BEES, 
*; $5 


. 


when they are fryed, wring in the juyce of 


| ' Tomake dry Salmond Calvert in the boyling: 
| Ff ake a gallon'of water, put to' it a quart 


of Wine or. Vinegar, Verjuice of ſour 
Beer, and a few ſweet Herbs and Salt, and 


| let your Liquor boyl extream faſt, and hold 


your Salmon by the 'Tazl, and dip it in, and 


ſet it have a walm, and fo dip it in and our 


| 4 dozen times, and that will make your Sal- 


mon Calvert, and ſo boyl it till it be tender, 


To make Bishket Bread. 


Ta a pound of Sugar ſearſed very fine, 
anda pound of flower well dryed, and 
twelve Eggs, a handful of Carraway-ſeed, 
ſix whites of Eggs, a very little Salt, beat all 
theſe together, and keep them with beating 


till youſet them in the Oven, then put them 
| intoyour Plates or Tin things, and-rake But- 
ter, and put into a Cloth and rub your Plate; 


a ſpoonful into a Plate is enough, and fo ſet 
them into the Oven, and let your Oven be 
no hotter than to bake {mall Pyes ; if your 
flower 


o 
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flower be not dryed in the Oven before;. | -# 
they will be heavy. | | w 


To make an Almond Pudding. 


T ke your Almonds when they are blan* | 
ched, and beat as'many as will ſerve |} 
for your diſh, then put: to it four or five 


"WED | 


yolks of Eggs, Roſe-water, Nutmegs, Cloves | * 
and Mace, a. little Sugar, and a little Salt } St 
and Marrow cut into it, and fo ſet it into the |} tt 
Oven, but your Oven muſt not be hotter } © 
[than for Bisket Bread: and when it is half {4 ® 
baked, take the white of an Egg, Roſe-wa- { 
ter and fine Sugar well beaten together and } V 
very thick, and do it over with a feather, | V 

{ - . and ſet it in again, then Rick it-over with | © 
| #* Almonds, and fo ſend.it up. __ n 
This you may boyl in a bag if you pleaſe, 
pil ef Tow crumbs i Fred into | b: 
it, and eat it with Butter and Sugar fr 
without Marrow. Ly m 

To make an Almond Caudle. | 
F ate three pints of - Ale, boy! it with I 

_ Cloves. and Mace, and-{liced Bread'in 
it; then have ready beaten a pound of Al- lo 
monds blanched, and train them out with | 
i 


P_ Pa 
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7 | . # pint of white-Wine, and thicken the Ale 
| with it, ſweeten it if youpleaſe, and be ſure « 
{ youskim him the Ale well when it boyleth- 


To make Almond Bread. 


| Take Almonds and lay them in water all 
4 night, then blanch them and !lice them, 
} to every pound of Almonds, a pound of tine 
5 Sugar finely beaten; ſo mingle them toge- 
| ther, then beat- the whites of. three Eggs 
4 to high froth, and mix it well with the Al- 
{ monds and Sugar, then have ſome plates 
| and ſtrew ſome flower on them, and lay 
i Wafers on them, and lay your Almonds 
| with the Edges upwards,lay them. as round 
| 25-You can, ſcrape a little Sugar on them, 
when they are ready to ſet in the Oven, 
which muſt not be ſo hot as to colour 
white Paper, and when they -are a little 
baked, take them out, and take them 
from the Plates, and ſet them in again, you 
muſt keep them in a Stove. 


EO, 


To make Almond Cakes. 


Ake half a pound of Almonds blanch- 

" ed> in cold water, beat them with - 
lome Roſe-water till they do not gliſter, 
then they will be beaten, if you think fit, 


tay 
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lay ſeven or eight Muſque Comfits diffolveg 1. 
in Roſe-water, which muſt not be above ſx 1  — 
or ſeven ſpoonfuls, for fear of ſpoyling the }_ 
colour ; when they be thus beaten, pur in T 
balf a pound of Sugar finely ſifted, beat them Þ} . 
and the Almonds together till it be welt } itt! 
mixed, then take the whites of two Eggs, | yi 
and two ſpoonfuls of fine flower that hath } ii 
been dryed in an Oven; beat theſe well to- }{ 
Sorters and pour it to your Almonds, then F Tak 

utter your Plates, and duſt your Cakes with F! 
ſugar and flower, and when they are a lit- | 
tle brown, draw them, and when the Oven 
is colder, ſet them in again on brown Papers, 
and they will look whiter. 


Maſter Rudſtone's Poſſe. © | all 


"Ake a pint of Sack, a quarter of a pint | put 
of Ale, three quarters of a pound of | take 
ſugar, boyl all theſe well together, take | ned 

two yolks of Eggs and ſixteen whites very 

well beaten, pur this to your boyling Sack, 

and ſlice it very well together till it be thick 
on the coals ; then take three pints of Milk | 
or Cream, being boyled to a quart, it muſt | 
_ ſtand and cool till the Eggs thicken, pur it . | 
to your Sack and Eggs, and ſtir them well 
* together, then cover it with a plate, and io Pa 
{erve it, > Gi 

0 


. 


BIR 


— 
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"i —To boyl p Capon with Ranioles. 


| Hai a good young Capon, truſs it 
4 and draw it to boyl, and parboyl it 
Talittle, then ler it lie in fair water, being 
Foicked very clean and white, then boyl 
{ itin ſtrong Broth while it be enough, but 
{firſt prepare your Ranioles as followeth ; 
{ Take a good quantity of Beet-leaves, and 
F boy! them in water very tender, then take 
F them out, and get all the water very clean 
f out of them, then take fix ſweet-Breads of . 
| Veal, and boyl and mince them white, mince 
them ſmall, and then boy! herbs alfo, and four 
or five Marrow-bones, break them and get 
| all the Marrow out of them, and boyl the 
| bigger piece of. them in waterby it ſelf, and 
' put the- other into the minced Herbs, then 
| tike halt « pound of Raiſins of the Sun ſto- 
| ned, and mince them ſmall,and half a pound 


| of Dates,the «kin of, and mince them alſo, 


and a quarter of a pound of Pomecitron 
| minced fmall, then take of Naples-Bisket a 
. good Quantity, and put all theſe together 
| on a Charger or a great diſh, with half a 


{pond of ſweet Butter, and work it toge- 


er with your hands, as you doa piece of 
Paſte, and ſeaton it with a little Nutmeg, 
Ginger, Cinnamon, and Salt, and Perma* 
fant 


P 
Fl 
/ 
4 
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{ant Cheeſe grated,with hard Sugar grated 19" 
alſo, then mingle all together well, ang j 
make a Paſte with the fineſt flower, fix yolks } + 
of Eggs, a little Saffron beaten ſmall, half | 
a pound of ſweet Butter, a little Salt, with |; 
ſome fair water hot (not boyling) and make | | 
T your Paſte, then drive our a long ſheet Þ;, 
of Paſte with an eyen rowling-pin as thiz} 
as poffibly you can, and:lay your ingredi* 
ents in ſmall heaps, round or long: which? 
you pleaſe in the Paſte, then cover them? 
with;the Paſte,and cut them with a jag aſuns! 
der, and ſo make more and more till you} 
have made two hundred or more, then have |! 
a good broad Pan or Kettle half full of 
ſtrong Broth, boyling leiſurely, and put in 
' your Ranſoles, one by-one, and - let them |) 
boyla quarter of an hour, then take up your: art 
Capon, lay it in a great diſh, and' put on TB 
the Ranſoles, and ſtrew on them grated G 
Cheeſe, Naples-Bisket grated, Cinnamon. |*"Þ 
and Sugar,then more and more Cinnamon. | 
and Cheeſe, while you have filled your diſh; . 
then put ſoftly on melted Butrer with a lit- | 
tle ſtrong Broth, your Marrow; Pomecitron, - |, * 
Lemons ſliced, and ſerve it up, and put it ins »& 
to the diſh, ſo Ranſoles may be part frycd oy 
with ſweet: but Clarified Butter, either a Foy 
- quarter of them, or half, as you pleaſe; if the R 
| | Butter |*® 


\ 
\ 
\ 


OE 
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»Butter be not Clarified, it will fpoyl your 
; | Ranfoles. 


{Take twelve ſmall Carps, and one great 
I one, all Male Carps, draw them and 
Fake out all the Melts, flea the twelve ſmall 
arps, cut off their heads, and take out 
+ Fheir Tongues, and take the faſh from the 
« Fhones of rhe flead Carps, and twelve Oy- 
ers, two or three yolks of hard Eggs, maſh 
Ltogether, ſeaſon it with Cloves, Mace 
Tad Salt, and make thereof a {tiff ſearle : 
{1d thereto the yolks of four or five eggs to 
{bind it, faſhion that firſt into balls or lopings 
$0u pleaſe, lay them into a deep diſh or 
jarthen pan, and put thereto twenty or thir- 
'' great Oyſters, two or three Anchoves, 
he Melts and Tongues of your twelve 
n._ |Garps, half a pound of freſh Butter, the Li- 
1. [vor of your Oylters, the juyceof a Lemon 
, | two; a little white-Wine, ſome of Cor- 
= [don wherein your great Carp is boyled, 
1, [0a whole Onion, ſo ſet them a ſtew- 
j \ngon a ſoft fire, and make a hoo 
4 \erewith ; for the great Carp you muſk 
a fad him and draw him, lay him tor © 
e Alf an hour, with the other Carps heads, 
r Iadeep pan with ſo much white-Wine- 
Vinegar 


q 

: | 

if Z To make a Biſque of Carys. 
h 
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Vinegar as will cover and ſerve to bojl{ 
him and the other heads in ; pur theren} 
Pepper, whole Mace, a race of Ginger;| 
Nutmeg, Salt, ſweet Herbs, an Onion «| ; 
two ſliced, a Lemon 3 when you boylþ 

your Carps, pour your Liquor with the 


Tax 

1 £ ; 
of 4 
w 

2 . 


Spice into the Kettle wherein you will 


be 
4 fs 
57 
_— 
as, 


boyl him ; when it-is boyled pur in you 
Carp, let it not boyl too faſt for break J® 
ing ; after the Carp hath boyled a whilgh * 
put in the Head, when it is enough, takeþ#v*! 
oft the Kettle, and let the Carps and theft 
Heads keep warm in the Liquor ill youſ- 
go to diſh them. When you dreſs you - 
Biſque, take a large filver diſh, ſer it on the} 
fire, lay therein Sippets of Bread, then put 1 
in a Ladleful of your Cerbillon, then take} 


midſt of the Diſh, then range the twelr| 
Heads about the Carp, then lay the ſeark|' the 
of the Carp, lay that in,then your Oyſter,| 79u 
Milts, and Tongues, then pour on the| 70 
Liquer wherein the ſearſe was boyled 
wring in the juyce of a Lemon, and rwof 

Oranges ; Garniſh your diſh with pickled] * 
Barberries, Lemons and Oranges, and ferve| 
it very hot to the "Table, 


Th 


— 


The Compleat Cook. . } 25 
a | To boyl a Pike and Eel together. 


Ks + ; ent) quart of white-wine, and a pint 

C and a half of white-Wine- Vinegar, 
| two quarts of Water, and almoſt a pint of 
"14 Salt, a handful of Roſemary and Thyme 
| the Liquor, muſt boy! before you put in 
L your Fiſh and Herbs ; the Eel with the 
kin muſt be put in a quarter of an hour 
| before the Pike, with a little large Mace, 
© and twenty corns of Pepper. 


To make an out-landiſh Diſh. 
; T Ake the Liver of an Hogg, and cut 


4 it in ſmall pieces about the bigneſs 
the! of a Span, then rake Annifeed, or French 
vel ſeed, Pepper and Salt, and ſeaſon them 
ark{/ therewithall, and lay every piece ſeverally 
ens, | round in the Caul of the Hogg; and ſo 
the] foalt them on a Bird-ſpir. 


To make a Portugal Diſh. 


TAke the Gurs, G1zard and Liver of 
two far Capuns, cut away the Galls 

{ from the Liver.und n1:.keclean the Gizards, 
and pur ther 1016 a cfh of clean water, flit 

T4] the Gurs as yo do a Clves Chauidron, bur 
| take 


_- 7 
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take off none of the Fat, then lay the puts Þ | 
about an hour in white-Wine. as the Guts F f 
ſoak, halt boyl Gizards and Livers, then Þ b 
take a long wooden brozch, and ſpit your # E 
Gizards and Livers thereon, but pot clole F . » 
one to another, then take and wipe the Guts. Þ ( 
ſomewhat dry in a Cloath, and ſeaſon them Þ o 
with Salt and beaten Pepper, Cloves and Þ 1 
Mace, then wind the Guts upon the woods Þ at 
en Broach about the Liver, and Gizards,  < 
then tye the wooden Broach to ſpin, and lay : 
them to the fire to roaſt, and roaſt them ve-. Þ 
ry brown, and baſte them not art alltill they Þ” 
be enough, then take the Gravy of Mutton, F 4 
the juyce of two or three Oranges, and a Þ 4 
pig of Saffron, mix all well togerher, and. }' 
with a ſpoon baſt your Roaſt, let it dropin» Þ ;, 
to the ſame diſh. "Then draw it, and ſerve 
it to. the Table with the ſame Sauce.; 


To dreſs a diſh of ArtichoaRs. ' 


Ake and boyl them in a Beef-Pot, when | | 
they are tender ſodden, rake off the } 


P”, tops, leaving the bottoms with ſome round 
© about them, then put them intoa diſh, put 
ſome fair water to them, twoor three ſpoon 
fuls of Sack, a ſpoonful of Sugar, and ſo let 
them boyl upon the Coals, ſtill pouring on | 
the Liquor to give it a good taſte, when wa 
| aVe 
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have boyled half an hour, take the Liquor 
" froWthem, and make ready ſome Cream 
E 7 and thickned with the yolk of an 
n |  Epgor two, whole Mace, Salt and Sugar, 
F with ſome lumps of Marrow, boyl it in the 
E 7 wacky when it is boyled put a good piec®. 
 # of ſweet Butter into it, and toaſt ſome 
F Toafts, and lay them under your Artichoaks, 
3 | and pour your Cream and Butter on them, 
1 rnilh it, &c. * | 


| r B Ake a young render Fill r,0 Ye 
| 48 2way all theskins inptie i A 
| hater you have picke: }-our cleati yi * 24 

T hat skins are left, nor any hard-thint, 3 
{ FPRt to it ſome good white-Wine ( thaltls nog... 
{ too ſweet.) ina bowl and waſh ir,and cruſh * 
1 & well ; in the Wine, do fo twice, then ſtrew 
'} upon it. a powder that is, called Tamara in 
| Taly, and ſo-much Saltas will ſeaſon it well, 

1 note the Powder well upon-the Paſts of 
4 your meat, then pour to it fo much white= 
 Wineas will cover itwhen it is thruſt down 
into a narrow pan;lay a Trencher on it,and 
a weight to _ it down; let it-lye two 
nights and one ay z put a lictle Pep 'toit 
"when you lay it in the Souce; and after itis 
ſouced fo long, take it out, and put it into a 
+ Q Mn 
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muſt not take any 


Pipkin with ſome gooy Beef-broth,but 
of the Pickle to- it, 
only BeeF-broth that is ſweet and not 


Cloves and Mace, and let it ſtew till it be & 


Fough. It will bevery tender, and of an ex-" | 
eellent taſte; ir muſt be ſerved with the fame | 


broth as much as will cover it. | 


To make the Ialian, take Coriander-ſeed Þ. 
two Ounces, Anniſeed one ounce, Fennik |. 
ſeed-one ounce, Cloves two ounces, Cinna> Þ 
mon one ounce ; theſe muſt be beaten intoa Þ . 
groſspowder, putting into it a little powder Þ- 


of Winter-Savoury ; it youlike it, keep this 
in a Vial-glaſs ſtopr for your uſe, | 


To dreſs Soals. 


y Ake a pair of'Soals; lard them'/enough 
with watredtreſhSalmon, then lay your 
Soals ona. Table, or Pye- plate,cut your Sal- 
mon, lard all ot an equal length on each 
ſfide,and leave the Lard but ſhort, then flow- 
er the'Soal, and fry them in the-beſt Ale you 
can get, when they-are fryed lay them on a 
warm Pye-plate, and ſo ſerve them to the 
Table with a Saller diſh full of Anchovy- 
ſauce, and three or four Oranges. 
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cover it cloſe and ſet it on the Embers, only | 
-put into it with the broth a few whole | 
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Ti make Frumity. 


i TJ ke 2 quart of Cream, a quarter of a 
| pound of French Barley,the whiteſt you 
can get, and boyl it very tender in three 
or. four ſeveral waters, and let it be. cold, 
#F then pur both together, pur into ita blade of 
F Mace, a Nutmeg cut in quarters, a Race of 
F Ginger cut in A or hve pieces, and ſo let 
 # itboyl a good while, {ll ſtirring, and ſeaſon 
'F it with Sugar to your taſte, then rake the 
F yolks of tour Eggs and beat them with a 
F little Cream, and ſtir them into it, and ſo 
| let it boyla little after the Eggs are in,thea . 
have ready blanched and beaten. twenty 
Almonds kept from boyling, with a little 
Roſewater, then take a boulter ſtrainer, and 
rub your Almonds with a little of your Fur- 
_ mity through the ſtrainer, but ſer on the 
fre no more, and ſtir in a little Salt and a 
little {liced Nutmeg, pick out of the greax 
pieces of it, and put it in a diſh, and ſerve it. 


| | To make Patis, or Cabbage Cream. 


Ake thirty Ale-pints of-new Milk, and 

ſet it on the fire in a Kettle til] it be 
ſcalding hot, ſtirring it 6fr ro keep it from 
creaming, then put it forth into thirry 


| Q 2 Pans 
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Pans of Earth, as you put it forth;take off #4 t 
the bubbles with a ſpoon, let it ſtand till t } 
he cold, then take off the Cream with two 

. fuch flices .as you beat Bisket Bread with, 
but they muſt be very thin, and not too | 
broad, then when the Milk is dropped off | * 
the Cream, you mult lay i upon a Pye- | 
plate,you mult ſcour the Kettle very clean, } 
and heat the Milk again, and fo four or five 
times. In the Lay of it, firſt lay a ftalkin | 
the midſt of the Plate, ler the reſt of the 'Þ 
Cream be laid upon that ſloping, between F 
every laying you njuft ſcrape Sugar and 
ſprinkle Roſe-water, and if you will, the 
powder of Musk, and Ambergreece, in the |] 
heating of the Milk, be carctul of ſmoak. | 
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To make P ap. 


AE 


'T ake three quarts of new Milk, fet iton | fe 
| the fire ina dry .hlver dith, . or baſon; ' | a- 
when it begins to boyl skim it, then put | &G 
thereto a handful of flower, the yoiks of | A 
three Eggs, which you muſt have well min- | 1n| 
oled together with a Ladle full of cold Milk | ha 
before you put to it the Milk that boyis, | 0n 
and as it boyls, ſtir it all the while rill it be | Ws 
enough, and in the boyiing ſeaſon it'witha {| 
liztle Salt, and a little fine beaten "Sugar, | Al 
and fo keeping it {tired rill it be __— r Jo 
| : NICK | 
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$ thick as you defire,. then put it forth into-- 
_ another diſh, and ſerve it up. 


To make Spaniſh Pap. 


Take three ſpoonfuls of Rice-flower 
4 © finely beaten and ſearſed, two. yolks 
+ «Eggs, three:{poonfuls of Sugar, three or 
F four ſpoonfals of Roſe-water. Temper 
F theſe four together, then put them to'a pinr 
4 ot Cream,.then fer it on the fire, and keep 
F it tired rill it-come to a reaſonabie - thick- 
F neb, then diſh it and ſerve. it up..; -- 


1; ] Tp Poach Eggs. ' 
3 TP akea dozen of new laid Eggs, and 
+ Yeſh of four or five Partridges,or other, 
- mince it ſo ſmall as you can ſeaſon it with a 
few beaten Cloves, Mace and: Nutmeg, into 
a-filyer diſh, with a Ladleful or twoof the 
| Gravy. of Mutton,” wherein | two 'or three 
| Anchoves are diſſolved ,; then fer it a ftew- 
| ing en a fire of Charcoals, and after it is 
; | half ſtewed, as it boyls, break in your Eggs 
| one by one, and as-you break them, pour a- 
| Way moſt part of the whites, -and With one 
| {| endof. your Egg-ſhell,makea place in your 
| diſh of meat, and therein pur the yolks of 
4 | Jour Eggs, round in order among({t your 
c | 3 _ meat, 
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meat, and fo let them ſtew till your Egos 
be enough, then grate in a little Nutmeg 
andthe juyce of a couple of Oranges; have 
a care none of the ſeeds go in, wipe your 
Ditch, and garniſh your Diſh with four or 
five whole Onions; &. 


A Phttage of Beeſ-Pallates. 'S4 


tender in the Beef Kettle or Pot among Þ « 
fome other meat, blanch and ſerve them Þ v 
clean, then cut each Pallat in two, and ſet Þ þ 
them a ſtewing between two diſhes witha F (C 
piece of kcer Bacon,an handful of Champig- | 6 
ntons hve or {x ſweet-breads of Veala La- |} 
dle full-or rwo of ſtrong broth,and as much | ©, 
Gravy of Mutton, an Gaion 'or two,fiveor | 6+ 
ix Cloves, and a blade or two of Mace;and* | j. 
a. piece of Orange Peell; as your Pallates'. | G; 
ſtew make ready your.Diſh with the bot- | (4, 
roms and tops of twoor three Cheat Loves, | pla 
dried and moiſtned with ſome Gravy of | of 
Mutton, and the broth your Pallats ſtew in, | 
you muſt have the Marrow of two or three | oy 
Beef-bones ſtewed in a little broth between | qgy 
two diſhes, in great pieces ; when your PaE | 
lates and Marrow is {tewed, and you ready | tn 
to Diſh it, take out all the Spices, Onion | gif 


and Bacon, and lay it in. your Plates,ſweet- | gig 
© brad $ © 
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F bread, and Champigneons, pour in the 
4} Broth they were ſtewed in, and lay on your 
4 pieces of Marrow, wring the juyce of two 
| or three Oranges; and fo ſerve it to the. 
} Table very hot. | 


* The Tacobins Pottage: 
| Jake _ the fleſh of a haſhed Capon or 


+ © Turkey cold, mince it fall as you. 
F ean, then grate or ſcrape among the flefh- 
F &woor three ounces of Parmafant, or cold: 
&F Holland Cheeſe; ſeaſon it with beaten. 
F Cloves, Nutmeg, Mace and Salt ; then take- 
F the bottoms and tops of- four or five new 
} Rowls, dry. them before the fire, - or in-an- 
| 7 Oven; then put them into a fair ſilver Diſh, . 
- | ftit upon the fire, wet your bread in a La-- 
” 1 dicful of ftrong Broth, and a Ladlefull of 
* | Gravy of Mutton, then ſtrew in your min- 
ced meat all of an equal thickneſs in each. 
place, then -ſtick twelve or eighteen pieces 
| of Marrow as big as Walnuts, and pour on. 
| an handful of pure Gravy of Mutton, then- 
* cover your Diſh cloſe, and as it ſtews add 
| nowand then ſome Gravy of Mutton there- 
to, thruſt-your Kite ſometimes to the bot- 

Im, to keep the bread from ſticking to the. 
diſh, let it fo ſtew ſtill, rill you areready to 
diſh.it.away, and when you ſerve it,if need 

| | Q 4 require, 
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require, arid more gravy of Mutton, wring : 3 
the juyce of two or:three Oranges, wipe Þ 


your dithes brims, and ſerve it to the Table | £ 


in the'ſzme diſh. PR 


To Salt a Goofe. 


FT Ake a far Gooſe and bone him, but leave Þ 
& the breſt bone, wipe bim with a clean 
cothithen falt him one fortnight then hang F 
hinvup for one forin ht or three weeks,then |. 
boyl kim in runtting” water very tender,and Þ 
ſerve him with 'Bay-leaves. 4 


' Away of Pewing Chickens or Rabhers. | 


TP Ake two, three, or four Chickens, and. 


. t them be about the bigneſs of a Par- 
tridge, boyl them till gy be half boyled 
enough,then take them off,and cut them in- 


to little picces, putting the joynt bones one - 


from. another, and let not the meat be min- 
ced, but cut into great bits, not ſo exaCtly, 
but more or.leſs, the breaſt bones are not ſo 
proper to be put in, . but put the meat toge- 
ther with the other bones (upon which there 
muſt alſo be ſome meat remaining ) into a, 
good quantity of that water or broth wher:, 
in the Chickens were boyled, and ſet itthen 
over a Chafin-diſh of Coals between two, 
V7 __ diſhes 
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F niuſtbe ſervedup in the Liquer; and though 
'ÞF for 4 need it-may be made with Butter in- 
ſtead of Oyl, and with, Vinegar inſtead of 
: Juyce of Lemons, yer is the other incom- 
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; 4 parably better for ſuch as are not wemge: 
F to Oyl. The fame diſh may be made alfo.o 
: | Veal, or Partridge, or Rabbets, and: indeed. 
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- diſhes-that ſo. ir-may ſtew: on till ic be fully 
- enough' ;* but firſt ſeaſon it, with Salr and 
' groſs Pepper, and afterwards add Oyl to it, 


more'or lets according to-the goodneſsthere- 
of: and a little before you take it from the 
fire,you muſt add fucha quantity of juyceof 


_ Lemons as-may belt agree with:your taſte. 
- This makes an excellent diſh of meat which 


& 


the' beft of them all is Rabbets,if they be u- 
ſed-ſo before Michaelmas,for afterwards me- 
thinks, they grow rank;'for though they be 


- fattery yet the fleſh is more. hard and dry. 


A Portage of Cafons. 


TAke a couple of young Cay ns, truſs, 


- and ſet them'and fill their bellies with 
Marrow, put *them- into a Pipkin' with. a 
Knuckle of Veal, a Neck- of Mutton, and a 
Marrow-bone, and ſome fweet-bread of 
Veal ; ſeaſon your broth with Cloves, Mace, 
and a little Salt, ſet i tothe fire, and let it 
boyl gently till your Capons be enough, bur 

ri Qs boyl 
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voy them: not too- much-;. as: your Capons 4 
boyl ; make ready: the boxtoms: ahd tops of, F 
&ghtor ten new Rowls, and:put them dry-  Þ 


ed into-a fair {ilver diſh- wherein. you. ferve 
the Capons; ſet: it on.the hire, and Put to, 
your: bread, two. Ladlefuls of. Broth. where- 


in your Capons are- boyled, and a Ladleful: | 
of. the Gravy of Mutton,ſo cover your Diſh, Þ 
and ler it{ftand till youdiſh up your Capons;.. F 


it need require, add now arid then.a La 


| ful of. Broth and Grayy, leſt the bread grow: | 
gry, when you are ready: to.ſerve it,irlt lay: * 
in.the Marrow-bone, then the Capons on. | | 
each fide, then fall up your diſh with the. -: 


Gravy of Mwton,wherein you muſt wring; 
the juyce of. a Lemon or two,. then with. a 
ſpoow take oft all the fat that: fwimmeth on. 
the Pottage, then garniſh your. Capon with: 
the ſweet-breads . and ſome Lemons, and 1o- 
fterve it, 


To dreſs $ oals. another Way, 


"F Ake Soals, fry them halt enough, then- 

take. Wine ſeaſoned with. Salt, grated: 
Ginger,.and a little Garlick, le& the Wine: 
and.;teafoning. boyl in a diſh, when that boyls- 
and your.Soals are half fryed, take. the Soals- 


_ and put.thermiinto the Wine, when. they are: 


futhciently-ſtewed.upon their. backs, lay the. 
| ” We» 
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| othet, then lay Anchovies finely waſhed a- 
' | Jong, and on the {ides over again, let them 


{ ſtew till they be ready to be'eaten, then rake. 
+ them our, lay them on the diſh, pour ſome-' 
| of the clear-Li uor which they ſtew in, up-- 


, on them, and ſqueeze an Orange in. 
A ay Pye: 
ple = , ſcald them, ake- out the” 


ſome. of the blood with the- 
feſh . which uſt be at the diſcretion of the - 
aſe it muſt-not .be. too ſoft; then : 
x the belly of a very fat-Eel, fea- 
| 5X it, gd bake it like. red'Deer, andeatir: 
cold, This 4s meat for -@ Pope: 5 


i o boy] Ducks after the French: Faſtion-. 
- Ake and lard them and put thears on? 


them -and put them-into-a Pipkin, and-p ut” 

quart of. Claret-Wine- iuto-ity and Cher. 

| uts, anda pint of great Oyſters, taking the-- 

 rards from. them, and three:Onions minced: 

{ ery. ſmall; ſome: Mace and a-little. beateq; 
Ginger, a little Thyme ſtripped, a-cruſt''of 

| French Rowl grated, put intoittothicken.: 


- 
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1 I wo 5 halfs open on the one fide and on the 


, poundthe Carps ina ſtone. 
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;- 1, andſodiſhit upon ſops. ,Thismay' be di- } 
al verithed, if therebe ſtrong broth there need | 
nor. be ſo much. Wineput in, and if there be : 
no Oyſters or Cheſnuts, you may-put in Ar- } 
.tichoaks bottoms, 'Turnips, Colliflowers, Ba- - | 
con in thin flices, Sweet-breads, &c. | 


To boyl a Gooſe with Sauſages. 


Ake your Gooſe and Salt it two or three | 
days, then truſs it toiboyl; cur' Lard* Þ 
'as big as.the top of your finger, as much as. | 
will, Lard the fleſh of the breaſt, ſeaſon' F _ 
your Lard: with' Pepper, 'Mace, and Salt, F 
put tt a boyling in- Beef-broth. if. you have F 
aDy,; or- water, ſeaſon. your Liquor. with a- | 
little Salt,, and Pepper grolly beaten, an | 
ounce or two,.a Bundle of Bay-Jeaves, Roſe- 
mary and Thyme, tyed all together ; you 
muſt. have-prepared your Cabbage or Sau- |. 
ſages boyled very tender, ſqueeze all the | 
water from them, then put them into a Pip- 
kin, put to:them a; little ftrong: broth or 
. Claret: Wine, an Onion or. two; ſeaſon it- 
with Pepper, Salr, and: Mace'to your taſte ;- 
I Anchoves diflolved, put altogether, and 
let them ſtew a:good while on the fire; put 
a Ladleful of thick Butter, a little Vinegar, 
when your-Gooſe is. boyled enough, and 
your Cabbage on Sippets of bread, and the 


Goole 
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| Goole'on top of. your Cabbage, ' and: ſome. 
| | of theCabbageontopof your Gooſe, ſerve 
4 itup.. ROBLES WE" 9.38 171 
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| To fry Chickens. 


- 
Perth <p ere Is 


CN OE TN II 


44 "ts IA any wn. try pond es og rely hes abbey _ 
rH PIN SY mans Wir eo ry HIS WRT 9 ty >, PRORn— Gp HG $f. re 
- P af Fd _ Fab, $ + ve 4 


er 


Ake five or {tx and ſcald them, and cut - 
them in pieces, then flea the skin from 
them, fry them in-Burter'very brown, then 
take them out, and put them berween two 
Diſhes with-rhe Gravy of: Mutton, Butter - 
5 and an Onion, {xx Anchoves, Nutmeg; and 
4 Salt to-your taſte,then put ſops in your diſh, . 
: Pong parſley on the top of your Chicken 
ing diſhed, and fo ſerve them. 


v 
I 


To make a Battalia Pye. | 
==> four tame Pygeons and truſs them * 
 _@& to' bake, and take four Ox-Pallates 
: |. well boyled and blanched, and cutitin little 
: pieces; take ſox Lamb-ſtones and as many 
, good Sweet-breads of Veal,cut in halves and” 
Z parboyled, and twenty Cocks-combs boyled 
| and blanched, and the bottoms of four Ar- 
] tichoaks, and a pint of Oyſters parboyledand 
. bearded, and rhe Marrow of three bones, ſo 
, | ſeaſon all with Mace, Nutmeg and Salt: fo 
| | put your meat into a Coffin of fine Paſte 
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M half a pound of Butter upon your meat, Þ}_ 
4 | 48 alittle water in the Par belle it beſet 
in the Oven, let it ſtand in the Oven an hour 
and a half, then take ir out, pour out the 
Butter at the top ofthe: Pye, and put it into 
a leer of Gravy,. Butter, and .Lemons, an 
ferve 1t UP: "EP 


"*Ake fouror:five Chickens, _ them in 

k. Pieces, take. two or.three:Sweet-breads+ 
__ parboyled, andcut the Pieces as big as Wal-. 
© nuts; take the Udder of. Veal cut in thin; 
Ei of Artichoaks boyled, then make your Cof-: 
Ii finproportionableto your Meat, ſeaſon your- 
*# Meat with Nutmeg, Mace-and Salt, then: 
'- Gme butter on the top of. the. Pye, pur-a- 
little water. into 1t;. as-you.put it:into the 
Oven, and lct-it bake an hour, then put in, 
a leer of Butter, Gravy. of Mutton, eight. 
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Lemons {liced ; ſo ſerve.'it. 
_ To make a Pye of a Calves Head... 1 . 
"Ake a Calves Head, clean it and waſh» | + 
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£ itvery well; putit a boyling till it be-: 
threequarters boyled, then. cut oft the fleſh: 
fromthe bones, and cut it in pieces asbig as- 
; TR Walaurss. 


— 


3 Walnuts, blanch the Tongue, and cut it.in MW 
} flices, take a quart of Oyſters parboyled and: 
bearded, take the yolks of twelve eggs, put 
forne thin flices-of Bacon among the Meat, . 


# 


} and'on the top of the Meat when it is in the: 
} Pye, cut an Onion ſmall and put it in the- 
F bottom-of your Pye, ſeaſon it with Pepper,. 
+ Nutmeg, Mace; and Salt, make your Coffin- 


- 


we: 
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{ itbake an hour and an half, put Butter on. 
'F the bottom and on;the top — Pye be- 
E fore you cloſe it, put a little water in be- 
ÞF fore you pur it inro the Oven, when you: 
$4 draw it out, take off the Lid,and. put away. 
F All the fat on the top,.and-put.in a leer of 
| thick-Butter, Gravy of. Mutton, -a-Leman: 
| pared and fliced, with two or three Ancho- 
vies-diflolved So.ſtew theſe together, and. 
cut your, lid-in_ handſome pieces, and lay: - 


it. round the Pye,.ſo ſerve ir. 
To make Cream with Snow. 


| Fake three. pints of: Cream, . and \the- 
| . whites of ſeven. or: eight Eggs, and: 
ſtrain them: together, a. little Roſe-water,, 
and as much Sugar.as will-ſweeten it, then: 
take a ſtick as-big as.a Childs-Arm, cleave- 
ane. end of it.acroſs, and widen your pieces. 
with your hinger,beat your. Cream with this-. 

ſtick, 


Pg 
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ftick,/or elſe with a bundle of Reeds tyed - | 
together, and rowl between your hands fan- = 


ding upright in your Cream, 'now as the 
Snow -arifeth | take it up with a ſpoon in a 
Cullender, that the -thin' may run out, and 
when you haye Sufficient of this Snow, take 
the Cream that is left and ſeeth it inthe skil- 
ler, and put thereto! whole Cloves, ſticks of. 
Cignamon; 'a little Ginger bruiſed, ahd ſeeth' 


it til}-it'be thick, then ſtrain it, and when-it- . #- 


is cold put-it into your diſh, and "lay your 
Snow-upor it. * :q-a0v-3h — 


To make minceil Pyes.” 


*Ake a-large/Netts' Fongue, ſhred it 
2. > very'well, three pound and'a halfof 
Suet very well ſhred,” Curransthree pound, 
balf an ounce of beaten Cloves and Mace, 
ſeaſon it with Salt when you think it fit; 
half a preſerved Orange, or inſtead of it, 
Orange Peels, a quarter of a' pound of Su- 
gar, a little Lemon Peel ſliced very thin, 
putall rheſe together very well ,put to it 
two ſpoonfuls of Verjuyce, and a quarter of 
2 pint 'of Sack, &c. , 
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Todry Neats Tongues. 


Ake agg beaten very fine, and 

Salt-Peter, of each alike, and rub 
| your Tongues very well with that, and co- - 
F yer all over withit; and as it waſtes put 
4 on more, and when they are very hard and 
43 fM, they are enough, then rowl.them in 
 $ Bran, and dry them before a ſoft; fire, and. 

F before you'boyl them, let them lye one. 
$ night in Pump-water, and boyl them in 


"_ 
= 


4 the ſame ſort of water. | 
To make Jelly of Harts-horn. ; 


þ T ke fix ounces of.  Harts-horn, three 

| ©. ounces of Ivory, both finely Carped, 
boyl it in two quarts of water in a Pipkin 
I covered, and when it-is Taws parts 

, Waſted, you. may try it with a ſpoon it it 
vill be jely, you may know by the ſick 

| ing to, your Lips, then ſtrain it through a , 

rely bag, ſeaſon it with Roſe-water,: juyce - 

of Lemons, and double refined Sugar, each 

according to your taſte, then boyl altoge- 

ther two or three ” Walms, ſo put in the 

glaſs and keep for your uſe. 
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To make Chickens fat in four or five days, 
"P'ake a pintof French wheat, and a pint 


of Wheat-Flower, half a pound of | 
Sugar, make it up into a ſtiff Paſte, and } 
rowl it into little rowls, wet them in warn” | 
Milk, and fo Cram them, and they will be z ; 
fat in four or five days, if you pleaſe you } 


| may ſow them up behind one or two of the 
laſt days. | 


To make Angelot. 
T Ake a gallon of ftroakings, and a 


pint of Cream as-it comes from the. 


'? . Cow, and pur it together with 2 
lictle Renner : when you fill, turn up the 


tle at once, and let'it ſtand all that 


midſt fide of the Cheeſe-fat, fill on ors 


cill they will {lip 'our of the fat, falt them: 


on both fides, and when the Coats begin-to- 


come on" them, for the thicker the Coat is 
the better. 


A Perſian Diſh. 


Ake the fleſhy part of a Leg of Mut- 
ron ſtript from the fat and ſinews, beat 


# that 
| and 
| ther 
| bel 
| bf 
| But 


Y 
the next, then'turnthem, and let chem ſtand 
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# thatwell in a Mortar with Pepper and Salt, 


34F 


{ and a little Onion or Garlick-water by it 


{ kf, or with Herbs according to your taſte, 
| |} then make it up in flat Cakes,and let them 
-" | be kept twelve hours between two diſhes 
| | before you uſe them, then Fry them with 


- F Butter inafrying pan, and ſerve them with 
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| ef favoury Meat. 


% 


j 


it, then lay it into a Tray, and 


\ F the fame Butter, and you will find it a difh 


; To roaſt a Shoulder of Mutton in Blood. | 


f Hen your Sheep is killed fave the 
- bs py" blood, and ſpread the Caul all open 
#F upon a Table that is wet, that it may not. 
| ſtick to it, 25 foon as you. have flead your 
{ Sheep, cut of a ſhoulder, and having Thyme 
icked, ſhred and cur fmallinto ſome of your 
b d, ſtop your ſhoulder with it, inſide and 
outſide, and into every hole with a ſpoon 
| put ſome of the Blood ; after-you have put 

in the Thyme, then lay your ſhoulder: of 
| Mutton upon the Caul and wrap that abour 
| pour all the 
| reſt of the blood upon it ; ſo let it Tye all 
night, if ir be Winter, you may let it Iye 
twenty four hours, then rolk it. 
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/ 


To roaſt a Leg of Mutton. to be eaten «ll | © i 


| the 
Pt take ſo much Lard as you think ſuf- } je 
ficient to Lard your Leg of Mutton. | 6 
withall, cut your Lard in groſs long Lar-, } , 1 
ders ; ſeaſon the Lard very deep with bea- | the 
ten Cloves, Pepper, Nutmeg, and Mace,and Þ tr 
Bay-falt beaten fine and dryed,then take Par- Þ 6; 
ſley, Thyme, Marjoram, Onion, and the. | 
outrind of an Orange, ſhred all theſe very F |, 
fmall, and mix them with the Lard, -then } 
Lard your Leg of Mutton, therewith, if any Þ jg; 
of the;Herbs and Spice remain, put themign Þ x 
the Leg of Mutton, then take a filver diſh, . 
hy rwo flicks cro the diſh.to keep the Þ 
Mutton from ſopping in the Gravy and Fat | i 
that goes from, it, lay the Leg of Mutten, | 
upon the icks,and ſet it into an hot Oven, 
there let. it roaſt. urn jr. onoe, but baſte i 
nar. at all, when ir is enough and very ten: 
der, take it forth, but ſerve it not till it-.be 
throughly cold, when you ſerve it, put in a 
. ſaucer or twoof Muſtard and Sugar,andtwo | 
or three Lemons whole-in the ſame diſh. 


To roaſt Oyſters. 
T2 the greateſt Oyſters you can get, 


and as you open them, put them into a 
you op -Þ Diſh 


4 Diſh with their own Liquor, then take 
| | them out of the Diſh, and pur them into a- 
 } nother, and pour the Liquor to them, but 
'. | be ſure no gravel get amongſt them; then 
+ } ſt them covered on the fire, and ſcald them 
' 7 a little in their. own Liquor, and when 
* | they are cold, draw eight or ten Lards 
| | through each Oyſter, ſeaſon your - Lard 
' F firſt with Cloves, Nutmeg beaten .very 
- F ſmall, Pepper”; then take two wooden 
' F Lard Spits, and ſpit your Oyſters . there- 
| | 0n, then tye them to another Spit, and 
 F roaſt them. In the roaſting baſt them with 
| Þ Anchovy ſauce, made with ſome of the 
-F Oyſter Liquor, and let them drip . into 
Fihe ſame diſh where the Anchovy ſauce 
8; when they be enough, bread them with 
* } the cruſt of a rowl grated on them, and 
| | when they are brown draw them off, then 
" | take the Sauce wherewith you baſted your 
Oyſters, and blow off the fat, then,put the 
| aye tothe Oyſters, wring in it the juyce of 
' $a Lemon, fo ſerve. it. * 


, J 


En To make a Sack-Poſſer. 


TAke a quart of. Cream,and boylic-very 
4A well with Sugar, Mace and Nutmeg, 
lake half a Pint of Sack, and as:much- Ale, 
- | 4d boy them well rogether, with ſome Su- 

| ga I, 
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gar, then put your Cream into your Baſon | . 
to your Sack, then heata Pewter diſh very | 

hot and cover your Baſon with it, and ſeri | 
by the fire (ide, and let it ſtand there-two | 


or three hours before you eat it. 


A WOTee POM 9%; VR tg SAR As: » 
0 oy OA Meera < 110; 7 Yip ER 


Another Sack-Poſſer. 


T Ake eight Eggs, yolks and whites, and Þ 
beat them well rogether, ſtrain them in- 

to a quart of Cream, ſeaſon them with Nut- } 
meg and Sugar, put to them a pint of Sack, F 
ſtir them all together, and put them into. Þ 
your Baſon, and ſet them in the Oven no | 
__ than for a Cuſtard, let it ſtand two | 
urs. - | S- 


# 


PERO OPLI<IESMD CI 


« To make a Sack-Poſſet without milk or Cream, | 


T Ake eighteen Eggs, whites and all, ta 

king out the reads, let them be beat- 

en very well, takea pint of Sack or a quart | 
and boyl it, and ſcum it, then put in three 
quarters of a pound of Sugar, and a little F 
Nutmeg, let it boyl a little rogether, then | 
take it off the fire ſtirring the Eggs, ſtill 
put into them two or three Ladlefuls of, | 
drink, then mingle all together, and ſet it 
on the fire, and keep it ſtirring till you find 
xc thick; then ferye it up. 


EXP a LY 


To 


i 
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To make a © tump-Pye. 


© oy << 


7 ke a Leg of Mutton, one pound and 
j © an half of the beſt Suet, mince both 
| finall together, then ſeaſon it with a quar- 
| ter of a pound of Sugar, and a ſinall quan- 


x 
F- 
& 
o 
*-2 


4 | then takea good handful of Parſley, half as 
* F much Thyme, and mince them very ſmall, 
4 4 ard mingle them with the reſt; then take 
; E fx new laid Eggs, and break them into the 
o | meat, and work it well together, and put 


= 2 

= 

” 230 

Fe 3s L 
be” | 


| & into the Paſte ; then upon the. top put 


La 


Þ and when it 14 very hot, pur into it a quar- 
 trr of a pint of white-Wine Vinegar, - and 
| ſtrew Sugar upon it, and ſo ſerve it. 


To make Mrs. Leeds Cheeſe-Cakes. 


| cold, and when it is tender come, 
F drain from it your Whey in'a ſtrainer, then 
' hang it up till all the Whey be dropt from 


of | It, then preſs it, change it into dry clothes 


5 | till ir wx the cloth no longer, then beat it in 
is | aſtoneMortartill it belike Butter,then ſtrain 
i through athin ſtrainer, mingle it with a 


Þ| tity of Salt, and a little Cloves and Mace, - 


0 B. I 4M : 
s | Raiſins, Currans and Dates a good quan- 
- F tity, cover and bake it, when it is baked, 


| | 'TAke {1x quarts of Milk, and rennet pret- 
Ln 
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pound and a half of Butter with your hands, | 
take” one pound of Almonds,and beat them } 
with Roſewarter, till they are like your curd, Þ pu 
then mingle them with the yolks of twen- Þ a1 
ry Eggs and a quart of Cream, two great } 

Nutmegs, one pound and a half of Sugar; } 

when your Coffins are ready and going to | 
ſet'in the Oven, then minglethem rogether; FF 
tet your Oven' be made hot enough fora Þ . 
Pygeon Pye, and let a ſtone ſtandup till the Þ « 
ſcorching be paſt, then ſer them in, half an F 
hour will bake them well, your Coffins mult F ri 
be made with Milk and Butter as tiff as for Þ thi 
other paſte, then you mult ſer them into a Þ and 
pretty hot Oven, and fill them full of Bran, ÞRo 
and when they are hardned, take them out, Þ$tr 


mirſt be pricked. b Fo 


To make Tarts called T affaty Tarts, | on 
E*: wet your Paſte with Butter and 1 


"1 cold Warcr,and rowl it very thin, ak 

=  thenlay theminlays, and between F 
every lay of Apple ſtrew ſome Sugar, and } 
ſome 1 emon Peel cut very ſmallif you pleaſe | 
put ſome Yennel-ſeed "ro them; , then, put | and 
them*into a ſtoak hot Oven, and ler. them 
ſtand an hour in or more, then take them | an} 
out; and take Roſe-water, and Burter beat- | valt 
6741393; | ef | 


1 ex.together, and waſh them over with the 


» 3 © | 
1 | fame, and ſtrew fine Sugar upon them ; then 


z | put them intothe Oven again,letthem ftand 
- | alittle while, and take them out. 


To take freſh Cheeſe. 


: 4 PAke three pints of raw Cream, and 
a} KL ſweeten.it well with Sugar,and ſet it 
e Þ over the fire, ler it boyl a while, then put in 
n F ſome Damask Roſe-water, keep it ſtill ſtir- 
t Þ ring leſt it burn too, and when you ſee it 
er | thickned and turned, take it from the fire, 
a Fand waſh the ſtrainer and Cheeſe-fat with 
, | Roſe-water, then row! it too and fro in the 
-F8trainer to drain the Whey from the Curd, 


EY a 


F hen rake up the Curd with a ſpoon, and 


{ cold, then put it into the Cheeſe-Diſh with 
fome of the Wheys and: ſo ferve it up. 


z 


To make Sugar-Cakes or Fumbals. 


þ "Ake two pound of Flower, dry it and 
j ſeaſon it very tine, then take a pound 


ur | and ſearſe it, mingle your Flower and 
n_ | Wugar very well, then take a pound and 
m | an half of ſweet Butter, and ni out the 
- | valt;and break it. into bits with your Flow- 

| | Sy 
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| put them into the Far, let it ſtand tiff ir be 


ſe | of Loaf-Sugar, and beat it very fine, 
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er and Sugar,then take the yolks of four new 
laid Eggs, and four or tive ſpoonfuls of 
Sack, fand four ſpoonfuls of Cream, [bear all 
theſe together, then put them into your 
Flower, and knead them to a Paſte, and 
make them into what faſhion. you pleaſe, 
and lay them upon Paper or Plates,and pur 
them into-the Oven,and be careful of then; 

for a very little thing bakes them. 


| For Fumbals you muſt only add the whites 
.of two or three Eggs. 
To baſh a ſhoulder of Mutton: 


FT*Ake a Shoulder of Mutton and flice it 
| & very thin, till you have almoſt nothing 


bus the bone, ,then put to the meat- ſome. 
.Claret-Wine, a great — Gravy of- 


Mutton, fix Anchoves, an hanful of Capers, 
the tops of - a little 'Thyme, - mince them 


very well together, then take nine or ten , 


Eggs, the juyce of one or two Lemons to 


make it tart, and make leer of them, then © 


put theimeat all in a Frying-Pan over the 


fre till it be very bot; then pur. in the leer 
5, and ſoak altogether over the fire 


of : 
till it be very thick 3 then boyl your bone, 


and put it on the top of your mear, being. 


Diſhed, 


i 


1 Diſhed, Garniſh your Diſh with Lemons, 
| ſerve it up. | 


[ To treſs Flounders or Plaice with Garlick 
E and Muſt ard. 


| TAke Flounders very new, and cut off 


{ the Guts and wipe them very clean, they 
| muſt not be at ali waſhed, then with your 
| Knife ſcoth them on both ſides very groſly ; 
{ thentake thetops of Thyme, andcutthem 
{ very ſmall, and take alittle Salt, Mace, and 
{ Nutmeg; and mingle the Thyme and them 
[ together,and ſeaſon the Flounders,then lay 
Ithem on the Grid-iron,and baſte them with 
TOyl or Butter, let not the fire be too hor, 
when that fide next the fire is brown,turn it, 
{and when you turn it baſt it @n both fides 
| till you have broyled them brown ; when 
tiey are enpugh, make your ſauce with 
{Muſtard two or three ſpoonfuls, accor- 


 Irery well, about half a pound of Butter 
{Tawn up with Garlick, Vinegar, or brui- 
{&d Garlick in other Vinegar, rub the bot- 
tom of your Diſh with Garlick. So put 
{Jour ſauce to them and ſerve them,you may 


ty them if you pleaſe. 
1 R 2 A 
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i all the Fins and 'Tayls, then take out - 


{ing to diſcretion, ſix Anchoves diflolved © 
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A Turkiſh diſh. "mI 


F *Ake fat Beef or Mutton cut in thin 
ſlices, waſh it well, put it into a pot | 

that hath a cloſe cover, then put-'}- 
Into it a good quantity of clean picktRice, \'Þ*- 


Wk” ks, 


PR * . 


skm it very well ; then pur into it a quar- }. 
tity of whole Pepper, two or three whole | , 
Onions, let all this boyl very well, then | ; 
rake out the Onipn, and Diſh itin Sippets, } 
the thicker it.is the better. ol : 
To dreſs a Pike. : 
( T him in pleces, and ſtrew upon him Þ . : 
A Salr and ſcalding Vinegar, boyl him F , 
in water and white-Wine, when he is boy | , 
ing, put in ſweet .herbs, Onion, Garlick,Gin- | .;, 
ger, Nutmeg, and Salt; when he is boyled | 1 
take himout of the Ligquor, andlet himgrain, | p 
inthe mean time beat Butter and Anchoves | .,, 


together, and pour it on the Fiſh, ſqueezing _ 
alittle Orange and Lemon upon it. 


To dreſs OyFters. 


Tx Oyſters and open them, and fave 2 
the Liquor, and when you have open” |. 
ed ſo many as yoa pleaſe, add to this _ 


woe W 
\ 


ſome white-Wine, wherein you muſt waſh 


| your Oyſters one by one very clean, and lay 


them in another Diſh ; then ſtrain ro them 
that mixed Wine and Liquor'wherein they 


| (were waſhed, adding a little' more Wine to ' 
4.:them with an Onion divided, wirh ſome Salt 
F and Pepper, ſo done, cover the Difh,” and 
| ftew them rill they be more than half done, - 
then take them and the Liquor; and pour it 
into a Frying-pan, wherein they mult fry a 


pretty while, then pur into them a good 
piece of ſweet Butter, and fry them there- 
in ſo much longer ; in the mean time you 


{ [muſt have beaten the yolks of ſome Eggs, 
as four or five to a quart of Oyſters ; theſe 
4 -Eggs muſt be beaten with ſome Vinegar, - 


wherein you muſt put ſome minced Parſley 
and Nutmeg finely ſcraped, and put there- 


in the Oyſters in the Pan, which muſt ſtill 
'be kept ſtirring, leſt the Liquor make the 
Eggs curdle, let this all have a-good walm 
-on the fre, and ſerve it up. 


To-drefs Flounders. 


Lea off the black skin, and ſcour the 
.. Fiſh over on that fide with a Knife,lay 


"them in a diſh, and pour on them ſome Vi- 
'Negar, and {trew good ſtore of Salr,let them 
1ye for half an hour, in the mean time ſer 
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.ou the fire ſome water with a little whit | -- 
Wine, Garlick and ſweet Herbs, as you | 
Pleaſe, putting into it the Vinegar and Sal; | 
- wherein they Jay, when it boyls put in the 
biggeſt fiſh, then the next till all be in; 
when they are boyled take them out and | 
draia them very well, then draw ſome | 
ſweer Butter thick, and mince with it ſome } 
Anchoves ſhred ſmall, which being diflo } 
ved in the Butter, pour it on the. Fiſh, ] 
{trewing a little {liced Yutmeg, and min- } 
ced Oranges and Barberries. 


; To drefs Snails. | > 


TAke Snails and put them in a Kettle of } 
water, and let them boyl a little,then F + 
take them our, and ſhake them our of the 
ſhells into a Baſfon ; then take ſome Salt and 
ſcour them very well, . and waſh them in 
warm Water until you find the ſlime clean 
gone from them; then pur them into a | 
Cuilender and let them drain well, then | 
mince {yme{weer herbs, and put them intoa 
Dith with a Iitle Pepper and Sallet-Oyl to- | 
gether, then ler them ſtandan hour or two; | .. 
then/waih the Snails very weiLand dry them, 
.and pur into every ſhejla Snail, and fill up | 
the ſhell with Saller-Oyl and Herbs, then | 
ſet them: 0n.a. Grid-lran.upon a ſoft __— ; 
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- folet them ſew a little while. and diſtrthem. 


up warm, and ferve them up. 


Ty dreſs Pickle Fiſh. 


vw 
£ 
s 


5 WW 4fh them well while they are in the” 


ſhell in ſalt water, put them into a 


| kettle over the fire without water; and ſtir” 
*hemri]l they areopen, then take them out of 


-their ſhell, and waſh them in hot water and 
fak.then rake ſome of their own Liquor that 
'they have made in the Kettle; a little white- 
' Wine; Butter, Vinegar, Spice, Parſley; let 
all theſe boyl together, and when-it is boy - 


| 


'ſters with Oyl, or juyce of Lemons. 
To Fricate Beef Paliates. 
*J Ake Peef Pallates, after they be. boyled- 


© very tender,blanch and pare them clean, 
"ſeaſon them with hne beaten Cloves,; Nut- 
- meg, Pepper, Salt, and fome grated bread ; 
then have ſome Butter in a Frying pan, pitt 


_ - your Pallates therein, and fo frycate them: 


_ - till they be brown on- both {ides, then rake 
them forth and put on a diſh, and putthere- 
-ta ſomg.Gravy of .Mitton wherein two or 
R. 4. three 


| 'd, take the yolks of three or four Eggs 
4 and put iinto the Broth. Scotlops may be 
f "drefled on this: manner, or boyled like Oy-- 
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three Anchovies arediſſolved, grate in your | 
ſauce a litrle Nutmeg, wring in the juyce | 


of a Lemon, ſo ſerve them. 


A S paniſh Olio. And how to make it, 


| Take a piece of Bacon not very fa, but | 
{ſweet and fafe from being ruſty, a piece 


of ireſh Beef, a-couple of Hogs ears, af 


four feet,if they can be had, and if not, ſome | 
quantity of Sheeps feer,(Calves Feet are not } 
proper) a Jojnt of Mutton, the Leg, Rack, |] 
or Loyn, a Hen, half a dozen Pygeons, a | 
_ bundle of Parſley, Leeks and Mint, a Clove } 
of Garlick when you will, a ſmall quatitity |} 
_ of Pepper, Cloves and Saftron, ſo mingled }_ 
- that not one of them over-rule, the Pepper F 
bby 


and Cloves mult be beaten as fine as po 
may be, and the Saffron muſt be firſt dryed, 
and then crumbled in Powder, and diflolved 
apart in two or three ſpoonfuls of Broth, 
but both the Spices and the Saffron may. be 
kept apart till immediately before they be 
uſed, which muſt not þe till within a quar- 
ter of an hour before the Olio be taken off 
from the fire;' a pottle of hard dry Peale, 
when they have hrſt ſteept in water. ſome 
days, a pint of boyled Cheſnuts : Particular 
. care muſt be had that the Pot wherein the 
Olio is made,be very ſweet : Earthen [ think 
| 5 
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i | ti the beſt, and judgment is to be had care- 

re | fully both in the {ſize of the Por, and in 
the quantity of the water at the firſt, thar 

' fo the broth may grow afterwards to be net 

" ther too much nor too little, - nor too groſs 

{ nor too thin; the meat muſt be long in boy» 

t | ling, bur the fire-not too herce, the Bacon, 

e } the Beef, the Peaſe, the Cheſnuts, rhe Hogs 

U } Ears may be pur in at firſt. . Iam —_ 
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againſt thoſe confuſed Olio's, into which 
men-put almoſt all kinds of meats and roots, 
, | andefpecially againſt putting of Oyl, for ir 
| | corrupts the broth,inſtead of adding good- 
> |} nefs to it; To do well, the Broth 4s rather 
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CY 


{ to be'drank out of a Porringer, - than to be 
4 eaten with a ſpoon, though you add ſome 
F fmmallflices of bread ro it, you willlike it the: 
worſe. The ſauce for the meat muſt be 
as much fine Sugar beaten ſmall -ro pow- 
der,” with a little Muſtard, as can be made 
' to drink the Sugar up, and you will find ir 
to be excellent ; but if you- make it not 
faithfully, and juſt acccording to this Pre-- 
ſctipt, but ſhall either put Mace-or Rofe- 
' mary, or Thyme, to the Herbs, as the 
manner isof fome,-ic will prove very much 
the worle. | 
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To make | Aztheglin. 4 


*Ake all ſorts- of Herbs that are;good |. 
AL. and-wholfom, as Balm, Mint, Fennel, | | 
Roſemary, Angelica, wild Thyme, Hyſop,. | 
:Burnet;' Agrimony, and-ſuch other-as. you. | 
think fit ; ſome field: herbs.;. but you mult } 
. Not. put.1n.too; many, but cially Roſe- } 
; Mary: or any ſtrong herbs, lets than half a- | 
- handful will. ſerve of every fort, you muſt 
boy] your Herbs and ſtrainthem, and let the, } * 
Liquor.ſtand tilkto morrow, and ſettle them,. | 
; take of-the cleareſt Liquor two. gallons and. | 
. a. half to one gallon of Hony, and that pro 41: 
_ Portion.as much as you will make, and let F 
it boy] an hour, and in the boyling skim-it F 
- very clean, then ſet it a cooling as you do l 
Beer, when it 18 cold, take ſome very good 
; Ale Barm and put into the bottom of the | 
tub a little and a little, as: they do Beer, | 
«kceping back the thick ſetling that heth. zo, |. 
. the bairom- of. the Veffe), thar it is cooled in, 
and when it is all put together, cover it with: | 
a cloath,and let.it work very near three days, | 
..and when you mean to put it up, .skim. off: - 
the Barra clean, put. it up into the Vellel,. A 
bur you muſt-not{lop your Vellel very cloſe | 
;n three or four days, but-let it have all the- | 
z yent, for it will work, and when 3t is cloſe- 
ftoppea, j 


+ # was 
” 
= Aa a aA ni. at "WY 2 VE YER RR, CRT "2 " CaEES 7 Oo ROOT "LAY p—"="y 


| 


& i ou 


Fe Cimpleat Cook. * 361 
ſtopped, you mult look very often to it, and, 


have a peg in the topto give 4t vent when - 


you hear it make a noife, as itwill do, or- 
elſe it will break- the Veſlel; ſometimes I 


make a bag, and put in good ſtore of Gin- 


-ger ſliced, ſome Cloves and Cinnamon, and . 
boyl it in, and other times [ put it into the: 
Barrel, and never boyl it, it is both good, bur : 

Nutmeg and Mace donot well to my taſte. 


. To make-a Sallet-of Smelts. 


.eft you-can get, draw them and curt:- 


© off their heads, put them into a Pipkin with. 
7 a pint of white-Wine, and a pint of white- 


Wine-Vainegar, an Onion fhred, a couple 
of Lemons, a Race of Ginger, three or four- 
blades of Mace, a Nutmeg ſliced, whole 
Pepper, a little Salr, cover them, and ler. 
them ſtand twenty four hours ; if you will . 


F hep thera three or four-days, let not- your- 
Pick] 


e be two ſtrong of the Vinegar, when 
you will ſerve-them, take rhem our one by. 
one, ſcrape and open them.as you:do An- 


| choves, | but throw away the bones, lay- 
' * them cloſe one by one round a Silver diſh; 


»- 


' you muſthave the very utmoſt rind of a Le- 
,, mon or Orange ſo ſmallasgrated bread, and 
the Parfley, then mix your Lemon peel,O-- 
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362 The-Compleat" Cook, 
range and_.Parſley together with a little fine- } 
beaten Pepper, and ſtrew this upen the diſh. 
of Smelts, with the meat of a Lemon min-- ] 
ced very ſmail; alſo then pour on excelient: | 
Sallad- Oyl, and wring in the juyce-of two. | 
L.emons, but-be fure none of the Lzemen- | 
ſeed be left-in the Sallad, fo ſerve it.- 1 


To-roaſt a Phillet-- of Beef. 


'J Ake a Plillet of Beef, which is the ten-- | | 
dereſt part of the Beaſt, and lyeth only | 
in the inner part of the Surloyn next to the- } 
Chine, cut itas big as-you-cany then broach: | | 
it on a.Broach not too big, and be careful-F . 
you broach'it not thorow the beſt of. the'F 
meat, roalt-it leiſurely,and baſtit withiſweet- | 
Butter : fet-a diſty under-it-to ſave the Gra- . 
. Vp.; while-the Beet is roaſting, prepare the- 
Sauce for iv; chop good ſtore of-WParlley,. 
with a few. ſweet herbs ſhread ſmall, and- 
the yolks: of three or. four-Eggs, and mince - | 
among them the Peel of an Orange, - and 
a little Onion, then boy] this mixture, 
putting into it-ſweet Butter, Vinegar atid- | 
 Gravie, a ſpoonful of ſtrong- broth, when 
3 is well boyled, pur-into it your Beef, and 
ſerve. it very. warm, ſometimes a: little grols 
Pepperor Ginger into your Sauce, or a Peel. 


of. an. Orange or Lemon: _ 
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- | . them with Lemons, Oranges or Barberries, 
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Et To maki a Salltt of a Told Hen or Capo. 
E 3 -FAke the breaſt of an Hen or Capon, 
4 4 andflice itas thin as you carinſteaks, 


{ put therein Vinegar and a little Sugar, as 
| - you think fit; then take ſix Anchoves, and 
| - ahandfuſ of Capers, a little Long graſs or 


x Carrigon, and mince them together, bu: 
nat roo ſmall, ſtrew it on the Saller, your 


*” 


| fo ſerve it up with a little Salt. 
To ftew Muſhrooms. 


: : I 'T'Ake them freſh gathered, and cut off the 
}. *©* hard end of the ſtalk, and as you peel 


o»i4 


them throw them-into a diſh of white- 
Wine, after they have lain half-an hour or 
thereabout; drain them-from the Wine, and 
put them between two Silver Diſhes, then 
fet them on a ſoft fire, without-any liquor, 
and when they have ſtewedau while, pour 
away the liquor - that comes from them, 
which will be very black, then put your 
"Muſhrooms into another clean Diſh with a 
| * ſprig or two of Thyme, an Onion whole, 
four or five corhs of whole Pepper; two or 
three- Cloves, a bit of -an Orange, a little 
Salt, a bit of ſweet Butter, and ſome pure 
LOT ESTES Gravy 
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Gravy of Mutton, cover them, and ſet then. 
on & gentle fire, fo let them ſtew ſoftly till 
they be enough, and very tender, when you | 
diſh-them, blow off all the fat from chem, | + 
and take out the "Thyme, Spice and Orange, '} - 
_ then wring in the juyce. 4 


a Lemon, and | + 


; gratea littleNutmegamong the Muſhrooms, | 


. toſs them.two or three times, put them in | 
a:clean dilh, and ſerve them-hot to the Ta 
ble. | 


The Lord Conway, bis Lordſh ; 's Recei for 
the making of Amber Paddings ef 


FE take the Guns of a youn g Hog, a We x 


| two pound of the beſt Hogs fat, and a ponnd- 
and a halt of the beſt Jordan Almonds, the | 
which being. blanched, ' take one half of 
, them and beat them very ſmall, and the 
. ether half reſerve whole unbeaten, then take 
a pound and a half of. fine Sugar, and four | 
"White loaves, and grate the Loaves over the: 
. former Compoſition, and mingle them-well. | 
_ together ina Baton, having ſodone, puttgit 
half an ounce of Ambergreeſe,.the which- 


waſh them very elean, and then take F © 


mult be ſcraped very ſmall over the ſaid com. |] * 


. Poſition, rake half a quaster of an ounce of: 
: Levant Musk, and bruiſe it. in a Marble 
..Meortar,watk a quaiter of a pint of Orange- 


flower-- | 


be 


 flower-water, then mingle theſe, all very 
well together, and having ſo done,. fill the 


ſaid Guts therewith. | This Receipt -was 


given, his Lordſhip by an Italian for A great: 


* Rarity, and has been found fo to-be by thoſe- 


1 Ladies of Honour,. to whom his Lordſhip - 


- has imparted the faid'Receipt, 


To make a Pariridge Tart. 


| T Ake the fleſh of four of five Partridges 


. minced very ſmall, with the ſame 


weight, of Beef-Marrow as you have Par- 


" 


> 
of 


» 
. 

4 x 

« 

» 


44 ſpoontul of Pepper, and a good quan- 


tridge fleſh, with twoouncesof Orangadoes- 


' Y | . and: green Citron minced together as ſmall: 
+ ...as your meat, ſeaſon it with Cloves and:Mace- 


and. Nutmeg, and a little Salt and Sugar, 
mix all together, and bake it in Puff Paſte; 
when it is baked open it, and pur. in half a. 
Grain of Musk,, or Amber brayed ina Mor- 
tar or Diſh, and ith a f poonful.of Roſe-wa- 
ter, and the juyce of three or four Oranges, . 
when, you put all theſe therein, {tir the meat 
and cover it again, and ſerve ittothe Table. 


Ta keep Veniſon all the year. 


TAke the Haunch and parboyl ita while, 
then ſeaſon it with two Nutmegs,. 


uty 
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tity of 'Salt, mingle them all together, | 


then put two. ſpoonfuls of  white-Wine- 
Vinegar, and. having made the Venifon : 
. full of holes, as'you do when you Lard- 
it, when it is Larded, put in the Veni- 


' ſ6n at the holes the Spice and Vinegar, and- | 


ſeaſon it therewith, then put part into” rhe 
Pot with the fat fide downwards, cover it- 


with two pound of Butter, then cloſe it up - |. 


cloſe with courſe Paſte, when you take it 


out of the Oven take away the Paſte, and lay [ 


a round Trencher with a weight on the. 
top of it to keep it down, till it be cold, 
then take of the 'Trencher, and lay the But- 


ter flat upon the Veniſon,then cover it cloſe - 4 


with ſtrong .white Pepper, it your Pot be 


narrow at. the bottom it is: better, «for it - 


mulſt be turned upon a plate and ſtuck with - 
| Bay leaves, when you pleaſe to cat it: . * 


To bake Brawn, 


{\ Ake two Buttocks and hang them'up + | 
FT: two or three days, -then take them 
down and dip. them into hot water, and 
pluck 'off the skin, dry them *very well 
with a clean Cloth, when you have fo 
done, [take Lard, cur it in pieces as big as | 
your” little finger, and ſeaſon it very well . 
with Pepper, Cloves, Mace, —_— 
and « | 


i 


{ 
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| and Salt, pur'each of them into an earthen 
| Pot, put ina pint of Clarer-Wine; a pqund 
- of Mutton Suert. So cloſe ir with Paſte, 
let the Oven be well heated, and fo bake 
| - them, you muſt give them: time for the ba» 
king according to the bigneſs of the Haun- 
.. ches and the- thickneſs, of the Pots, 
'. commonly allot ſeven hours for the baking 
- |. of them; let them ſtand: three days, then 
take oft their Covers, and pour away all the 
© | liquor, then have clarified Butter, -and fill 
vp both the pots to keep it for the uſe, ir 
will very well keep two or three Months. 
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To roaſt a Pike: 
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TV Ake a Pike,ſcour off the ſlime,take out 
the intrails, Lard it with the backs of 
Pickled Herrings, you muſt have a ſharp 
Bodkin to make the holes, no larding-pins 
| will go thrqugh, then take ſome great Oy- 
| fters, Claret-Wine, ſeaſon it with Pepper, 
Salt and Nutmeg, ſtuft-the belly of the Pike 
with theſe Oyſters, intermix with them Roſe- 
mary, -Il hyme, Winterſavory, fweet Mar- 
| joram, a little Onion and Garlick, ſew theſe 
in the belly of the Pike, prepare two ſticks 

| about the breadth of a Lath, theſe two 
ſticks and rhe Spit muſt be as broad as 
the Pike being tied on.the Spit, tye' - 
| | Pike 


[ 
+ © 


| 


| 


368. ©. The Compleat Cook. 

Pike on, winding "Pack-thread about- the 
Pike along, but there mutt be tyed by the 
Pack-thread all along-the fide of the Pike 
which-is not defended by the Spit; and the 


Lathes, Roſemary and Bayes, baſte ne Pike | 


with Butter and Claret-Wine, with \ſome } 


.. Anchoves diflolved in it, whey ir is waſted, 


rip up the belly of the Pike 2nd che Ogſters þ 
will be the ſame, but the herbs 4wh:ch are | 


whole muſt be taken out. 


To fance Ee. 


6 ys two or three great Eels, rub them } ' 
m Salt,' draw out the Guts, waſh } -. 


my wy* nu ev» © pI» 


them very clean, cur them <chwart on } * 


both ſides a ſound depth, and cut them F + 
again croſsway, then cut them thorow in | 
ſuch pieces as you think fir, and put them | - 
Into. a diſh with a pint of Witc- Vinegar, | 
and an handful of Salt, have a Kercle over- ' 
the fire with fair water, and a bundle of | 
-Aweet-herbs, two or three | great Onions, | 
ſome. Mace, a few Cloves, you muſt let | 
_ .theſe Iy in Wine-Vinegar and Salt, and put | 
them into boyling Liquor, there let -them | 
* boyl according to. Cookery, when enough, | 
take out the Eels, and drain them from ' 
. . the Liquor, when they are cold take a ! 
. Pint of white-Wine, boyl it up with _ 
'ON- 


FE: 
if 
_—_— _ — Ati 


OY 
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Ss fron to colour the Wine, ther» take out ſome | || 
» | of the liquor, or put it in an earthen pan, om" 

take out the Onions and all the herbs, onl | I 

wa ; . A if 

+ | let the Cloves and Mace remain, you mult wy 

. | beat the Saffron to powder, or elſe it will | i 
+ | -.not colour. | i. 

*1:| 9 

; ; is 

bl Tomake Sauſages without skins. I 

w : ; 


L.- TJ ke aLeg of young Pork, two pound of 
=s Beet-ſuet, | g 
loaves of white Bread, Salt and 4 to- 


wo handfuls of Sage, two 


your taſte, the Pork and half the Suet 


.muſt be very 


ell beaten in/ a ſtone Mortar 


| the reſt cut very ſmall, be ſure to cut out 
{ -all Griflesand-Lenets in the Pork, when-you: 


7% 


} have mixed theſe all together, knead then 
into a ſtiff paſte with the yolks of two or 
three Eggs, ſo rowl them into Sauſages, 


4 | To dreſs a Pike, 
. | 


| TJ 4ke a Male Pike, rub bis skin off whilft 
be lives with Bay-Salt; having well. 
eleared the our (ide, lay him in a. large Diſh 
. ortray, open him ſoas you break not his gall, 
| cut him according to. the fize of the fiſh in. 
| two or three pieces, from the head to the 
| tail muſt be ſlit, this done, they are to be laid 
| asflatas you can in a great Diſh or Tray, 
7 pour 


4 
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pour upon it half a pint of white-Wine-Vj- 
_ more or leſs, according to the ſize 
of the hſh, then ftrew upon the inſide of 


the fifh white Salt plentifully, Bay Salt bea- 
ten very ſmall is better, whilſt this is a do» 


ing, let a skillet with a ſufficient quantity | , 
© 


Rhenniſh Wine, or good white-Wine, 
be pur over the fire, with the Wine, Salt, 


Ginger, Nutmeg, an Onion, four or five | 
Cloves of Garlick, a bunch of ſweet herbs, | 


_ wiz. Sweet-Marjoram, Roſemary, Peel of. | 


half a Lemon, let theſe boyl to the height, 


- put inthe Pike with the Vinegar, in fuch- 


manner as not to quench or allay, if Poſ- 


fible, the heat of the Liquor, pur the thick- - | 


eſt piece firſt, that will ask moſt boyling; þ P! 


* and the Vinegar laſt of all; while the Pike | 


 boyls take half a pound of Anchoves, one 


quarter” of very good Butter, .a-Saucer of. | 


the Liquor your Pike was boyled in, di- 
folve the Anchoves: Note that the Liquor, 
| Sauce, the Spice and the other ingredients 


muſt follofy the = ap of the Pike; if 


your Sauce. be too ſtrong of - the Anchoves 


add more' fair:water to. it. Note alſo, the 
Liquor wherein this Pike was drefled,' is ; 
better to boyl a ſecond: Pike therein, than. | : 


it was at'the tuft; 
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IJ 
v 


| To dreſs Eels. 
| EN T two or three Eels into pieces of a 
j C 


onvenient length, ſet them end-ways - 


{ in a pot of earth, pur in a ſpoonful or twe 
| of water, and to them put ſome Herbs and 
Sage chopt ſmall, ſome Garlick, Pepper and 
Salt, fo let them be baked in an Oven. 


To boyl @ Pudding after the French Faſhion: 


| Jake a. Turkey that is very fat,and being 
22 pulled and dreſt, Lard him with long 
. | pieces of Lard, firft wholed in ſeaſoning of 
_ } Salt, Pepper,Nutnieg,Clovesand Mace, then 
| takeonepiece of Lard whole in the ſeaſon- 
ing,put it into the belly with a ſprig of Roſe- 
mary and Bays,ſfow it up very cloſe ina clean 
Cloth, and ler it Iye 5" pt covered with 
white- Wine, let it be pur into a pot with 
the ſame Liquor and no more, let it be 
cloſe ſtopped, then hang it over a ver 
ſoft and gentle fire, there to continue ſnx 
hours in a {impering boyl, when it is cold 
take it out of the Cloth, not before, pur 
it on a Pye-plate, and ſtick 'it full of Roſe- 
mary and Bays, fo ſerve it up with Muſtard 
and Sugar, they are wont to Jay it on a 
Napkin 
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Negkia folded ſquare, and lay it Corner- 
Wie. | 


To make a Fricake. 


\Ake three Chickens, and pull off the 
* $kins; and cutthem into little pieces, 
then pur them/into water with two 
er three Onions and a bunch of Parſley, and 
when'it hath ſtewed a litcle, put in ſome 
Salr and Pepper, and a pint of white-Wine, _ 
fo let them ſtew till they be enough, then 
take ſome Verjuyce and Nutmegs, and three 
or-four yolks of Eggs, beat them well to- 
gether, and when you take off the Chick- 
ens, put them iato a Frying-pan altogether | 
with ſome Butter, ſcald it well over the hire 
and ferve it in. 


To make a Diſh called Olives. 


TAkea Fillet of Veal, and flefh fromthe 

bones, and the fat and skin from either, 
cut it-into very thin ſlices, beat them with 
the back of your Knife, lay them abroad 
ona Diſh, ſeafon them with Nutmeg, Pep- 
py. Salt and Sugar, chop-half a pound of 
Bee-ſuet very ' ſinall, and ftrew upon the 
top of the meat, then rake a good handful” 
herbs, as Parfley,Thyme, DER 

| F IT 


| Sorrel and Spinnage, chop them very ſmall, 

| ind firewover it four Eggs with the whites, 

| ningle theſe all well together with your | 
hands, then rowl it up piece by piece, put 
{ t upon- the -Spit, roaſting-it an hour and 
- talf and if it grow dry, baſte it with a little 
I fveet Butter, the ſauceis Verjuyce or Claret 
Wine,with the Gravy of the Meat and Su- 
gar, take a- whole Onion and ſtew it on a 
{ Chafindiſh of Coals, and when it taſts of 
the Onion, pour the Liquor from it on the 
meat, ſetting ita while on the Coals, and 
trve it in, | 


ds 


To make an Olive Pye. 


\"J*His you may take in a Pye, putting 

42 Rafms of the Sun ſtoned and ſome 
Currans in every Olive, farlt ſtrewing upon 
| the meat the whites and yalks of two boyl- 
| d-Eggs, ſhred very fmall, make your Olives- 
{ round, and put rhem into Puft-Paſte, when 

tis half baked, put in'a good quantity ' of * 
| Verjuyce or Claret-Wine ſweerened with 
[[ugars putting it in again till # be thorow 
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374 TheCompleat Cook. 
The Counteſs of Rutlands Receipt for making | 
the rare Banbury Cake, which was ſo } , 
'f - muchprailed at ber Daughter's(the Right | , 
| On the Lady Chaworth's) Weds } ,, 


Imprimis, 


| FT Ake a peck of fine flower, and half an } | 
I ounce of large Mace, half an ounce of F- th 
1 Nutmeg, and half an ounce of Cinnamon, Þ | 
your Cinnamoniend Nutmegs muſt be fitted } th 
through a Searle, two pounds of Butter, 4 w 
half a ſcore of Eggs, put out four of the | jj 
whites of them, fomething above a pint of Þ y, 
good Ale-yeaſt, beat your Eggs very well, F wi 
and ſtrain them with your Yealt, and a little } , 
warm Water into your flower,and ſtir them j 
together, then put your Butter cold in little:| ; 
Lumps:'The water you knead withall muſt | } 
be ſcalding hot, if you will make it good | yg 
Paſte, the which having done; lay the Paſte | 
co riſein a warm Cloth, aquarter ofan hour | 
or thereupon; then put in ten pounds of. 
Currans, anda little Musk and Ambergreece 
diſſolved in Roſewater, your Currans mult 
be made very dry, or elſe they will make | ſtor 
your Cake heavy,ſtrew zs much Sugar fine | wel 
ly beaten among({t the Currans as you hy .two 
think | 


" = 4 
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| think the water hath taken away the ſweet- 
| neſs from them; break your Paſte into little 
{ pieces, into a Rimnel, or ſych like thing, 
{ and lay a Layer of Paſte broken into littie 
| pieces, and a Layer of Currans, . until your 
| Currans are all put in, mingle the Paſte 
| and the Currans very well, but take - 
{| heed of breaking the Currans, you muſt 
| take out a piece of Paſte after it hath ri- 
| fn in a warm Cloth, before you put in 
{the Currans,. to cover the top, and the 
| bottom, ,you muſt rowl the Cover ſome» 
d.] thing thin, and the bottom likewiſe, and 
r,4 wet it with Roſe-water, and cloſe them ar 
x | the boftom of the ſide, or the middle, which 
of + you like beſt, prick the top and the ſides 
LF with a finall long pin; when your Cake is 
ie ' ready to go intothe Oven, cut irin the midft 
m | of the fight round about with a Knife, an 
le} inch deep, if your Cake be of a peck of 
iſt | Meal, it muſt tand two hours in the Oven, 
dd | your Oven muſt be as hot as for Mancher. - 


"Px 2: > FP... Sod 


ur | an excellent Sylabub. 


| PEE your Syllabub-pot with Syder (for 

thar is the beſt tor a Syllabub) and good 
ke | tore of Sugar and a little Nutmeg ; ſtir it 
ne- | well together, put in as muck thick cream,by 
all fo or three ſpoonfuls at a time, as hard as 
nk} SV. you 
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you can, as "gg you milk it in, then ſtir 
It together exceeding ſoftly once about, and Þ 
let it ſtand two hours at leaſt ere it is eaten, | 


for the ſtanding makes the Curd. 


To Souce' a Pig. 


\ 


J akea fair large Pig,and cut off highead, | 
| then {tir him through the midſt, then } 
take out his bones, then lay him in warm 
 water_one night, then Coller him up like 
Brawn, then boyl him tender in fair water, 
and when he is boyled put him in an earth- 
en pot or pan, in water and Salt, for that 
will make him white, and ſeafon the fleſh, 


. for you muſt not pur Salt in the boyling, for 


that will make it black, then take a quart of #© 


the ſame-broth, and a quartof white- Wine, + 
boyl them together ro make ſome drink } 
for it, put into it rwo or three Bay-leaves, 
. When 1t is coid unclothe the Pig, and purt-1t 
Into the ſime drink, and it will continue a 
quarter of a year. Ir is a necetlary Diſh in 
any Gegtlemans houſe ; when you ferve it .] 
in, ſerve it with green Fennel, as you do 
Surgeon with Vitcgar in Saucers, 
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To make a Virginia Trot. 
þ Ts Pickled Herrings, cut off their, 
Heads, and Jay the Bodies two days 
{ and nights in water, then waſh them well, 
| then ſeaſon them with Mace, Cinnamon, 
| Cloves, Pepper, and a little red Sauriders, 
| then lay them cloſe in a_ Pot with a little 
| Onion ſtrewed ſmall upon them, and caſt be- 
| tween every layer, when you have thus 
{} done, putinapint of Clarer: Wine to them, 
{ and cover them with a double paper tied on 
| the Por, and ſet them in the Oven with 
| | houſhold bread. They are to be eaten cold. 


To make. a fat Lamb of a Pig 


7} Liar a fat Pig, and ſcald. TIP and cut 
1} -+ oft his head, flic him and truſs him 
} uplike a Lamb, then being {lit through the 
middle, and flawed, then parboyl him a lit- 
| tle while, then draw inim with parſley, as 

4 you do a 'Lamb then roaft it and dridge it, 
| and ferve it up withButter ,Pepper andougar. 


To make Rice Pancaxes. 


quarts of water thi it be very tender, 
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then put it into a pot covered cloſe, and | i 
that will make a jclly, then take a quart of } 
Cream or new milk, put it ſcalding hot to Þ 
the Rice, then take twenty Eggs, three «| 
quarters of a pound of melted Butter, a lit- | 
tle Salt, ſtir all theſe well rogerher, pur as | 
much . flower to them as will make them |] 
hold frying, they muſt be fryed with But- } 


ter, they muſt be made over night belt. 


A4rs. Duke's Cake. 


Take a quarter of a peck of the fineſt ; 1 


fHower, a pint of Cream, ten yolks of . | 


Eggs well heaten, threequartersof a pound Þ} 


of Butter gently melted, pour on the flower F 
a little Ale-yeaſt, a quarter of apint of Roſe- } 
water, with fome Musk, and Ambergreece } 
diflolved in it, ſeafon all with a pennyworth- | 


of Mace and Cloves, a little Nutmeg finely 


beaten, Currans one pound and a half, Rai | 


fins of the Sun ſtoned and ſhred ſmall one 


pound, Almonds blanched and beaten half a | 


pound, beat them with Roſe-water to k 


them from Oyling.: Sugar beaten very ſmall J' 
| balf a pound; firſt mingle them, Eread all | 


theſe together; then fer them lye a tuil hour 
in the Dough together, then the Over: being 


made ready, make up your Cake, lernotthe Þ* 
' Oyen be tov hot, nor {hut up the mouth of | 
” "© - 


th _ - - 
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1 it too cloſe, but ſtir the Cake now and then 
{ that it bake all alike, let ir not ſtand a full 
{ hour inthe Oven. Againſt you draw it have. 
k | ſome Roſe-water and'Sugar finely beaten, . + 
' } and well mixed together to waſh the upper 
| fide of -ir, then fer it in the Oven to dry, 
when you draw it out it will ſhew like Ice. 


To make fine Pancakes fryed witheut Butter 
or Lard. 


| 'TAke a pint of Cream,ſix new laid Eggs, 
1 beat them very well, put in a quarter 
4 of a pound of Sugar, one Nutmeg or beat- 
$ en Mace, which you pleaſe, as much flower 
4 as will thicken them almoſt as thick as for 
F ordinary Pancakes, your pan muſt be clean 
wiped with a cloth, when-it is reaſonably 
hot, pur in your Batter as thick or thin as 


Ws 2 \ a dit AS 2 is 


- | you pleaſe to fry them.. 

fr 

is - To Pot Veniſon, 

\ Akean haunch of Veniſon not hunted, 

, _ and bone it, then rake rhree ounces 

| {of Pepper beaten, twelve Nutmegs with an _ 
| 4 handful of Salt, and mince them together: - 
e | with Wine-Vinegar,then wet your Venifon'. 

y 3 with wine- Vinegar, and ſeaſon it, then with 

2 | a Knife make holes on the lean ſides of the 

f F Haunch, and ſtuff it as you would [tuft Beef 


S!2 with 
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with Parſly, then pur it into the pot with 


the fat ſide downward, then clarifie three” þ 
pound of Butter, and put it thereon, and * 


paſte upon the Por, and let 'it ſtand-in the 


Ovgn hve or {ix hours, then rake it out, and } 


with a vent, preſs it down to the bottony of 
the pot, and ct ir ſtand till it becold, then 
take the Gravy off the top of the Pot and 
reit it, and boyl it half away and more, 
then put it in again with the Butter on the 
cop of the Par. ; 


To make a Marchyane: to Ice him, Oc. 
 Ake rwo pound of Almonds blanched, 


and beaten in a ſtone Mortar till they 
begin to come to a fine paſte, and take a 


pound of fifted Sugar, and putitin the Mor- 


tar with the Almonds,and fo leave it till ir 
come to a perfect Paſte, putting in now and 
then a ſpoonful of Rofewater to keep them 
from Oyling : when you have beaten them 
20 a perfect Paſte, cover the Marchpane in 
a ſheet, as-big as a Charger, and fer an edge 
about, as you do about a Tart, and a bottom 
| of Wafers under him; thus bake it in an O- 
yen or baking pan, when you. ſee your 


'Marchpane is hard and dry, take itoutand , 


Ice it with Roſe-water and Sugar, being 
made as thick as Batter for Fritters ; fo 
ſpread 
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t ſpread it on with a- wing-feather, fo 
'& put it into the Oven again; and when you 
Þ Fei riſe high, then take it out and genes 
{ it with ſome pretty conceits, made of part of 
the ſame uk, ſtick long Comfits upright 


| | in tim, ſo ſerve him, 
© To make Felly the beſt way. 
| | Toke a Leg of Veal and pare away the 


4 fat as clean as you can, waſh it 
{ throughly, lerir lye ſoaking a quarter of an 
$ hour or more, provided you firlt break the 
4 bones, then rake four Calves feet, ſeals off 
$ the hair in boyling water, then flit them in 
7 two, and put them to your Veal, let them 


| boyl over the fire in a braſs pot, with two. 
4 gallons of water or more, according to the. 


F proportion of your Veal, ſcum ir very clean 
4 andofren, fo ler it boyl till ir come to three 
| pints or a little more, then ſtrain it through 
a clean ſtrainer into a Baſon, and 6 let ir 
ſtand tilt ir be through cold and well jellied, 
then cut it in pieces with a Knife, and 
pare the top and'the bottom of them, put it 
} into a skiller, take two ounces of Cinnamon 
" broken very ſmall with your hand, three 
| Nutmegs fliced, one Race' of Ginger, a 


large Mace or two, a little quintity of 


{ Salt, one ſpoonful of Waine-Vinegar, Or 
3 | S 4 Roſe- 
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Roſe-Vinegar, one pound and three quarters | 
of Sugar, a pigt of Rheniſh Wine, white ÞF} 
Wine, and-the whites of fifteen Eggs well Þ 
beaten; pur. all theſe to the Jelly, then ſet } 
it onthe fire, and let it ſeeth two or three Þ 
walms, ever ſtirring it as it ſeeths, then take 


a very clean Jelly bag, waſh the bottom of 


it in a little Roſe-water, and wring it ſo  } 


hard that there remain none behind, put a 


branch of Roſemary in the bottom of the | 5 


bag,hang it up beſore the re over a Baſon, 


and pour the Jelly- bag into the Baſon, pro- # 


vided in any caſe you ſtir not the bag, then 
* take Jelly inthe Baſon ard put it into your 
bag again, let it run the f 

it will be very much the clearer; fo 


may put it into your Gallipots or Glafſes, -- ; 


which you pleaſe, and ſet them a o__ 


| en Bay-Salt, and when it is cold and ftift, | 


you may uſe it at your pleaſure; if you 
will have the Jelly of a red colour, uſe 
it as before, only inſtead of Rheniſhr Wine 
uſe Clarret. - | 


| To make Poor Knights. 
"ap? two penny loaves in round ſlices, 


dip them in half a pint of Cream, or 


fair water, then lay them abroad in a Diſh, 
aud beat three Eggs and grated Nutmegs 


, aud 


cond time, and. . | 


CE PO In EIS eons wwe. We as ta - Sod ho oat 2+ ab 


_w we 


The Compleat Cook, 383 

and” Sugar, beat them with Cream, then 

; melt ſome. Butter in a frying-pan, and wet 

7 the ſides of the Tots, and lay them in on 

| the wet fide, then pour in the reſt upon 

them, aud fo fry them,. ſerve them in with 
Rbſe-water, Sugar and Butter, 


To make Shrewsberry Cakes. - 


PF Ake two pound of Flower dried 'in 
- | A the Oven, and weighed after itisdry- 
ed, then put to ir one pound of Butter + 
that muſt be-laid an hour or two- in Roſe- 
water, fo done,- pour the water from 
the Butter, and put the Butter ro the . 
f Flower with the yolks and whites of kve 
'} Eggs, two races of Ginger, and three 
'F _—_ of a pound of Sugar, . a little 
4} Salt, grate your Spice, and it will: be the . 
' better, knead all theſe rogether._ till you . 
may rowl the Paſte, then.rowl it forth with 
the top of a Bowl, then prick them with 4 -. _ 
+1 pin made-of Wood, orif you have a Comb * 
that hath not been uſed, thut will do them 
quickly, and is the beſt to that purpoſe, fo -- 
bake them 'upon Pye-plates, . but not too: 
much in the Oven, for the-heat of the Plates , 
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To make Beef like red Deer to be eaten cold. / 


T Ake a Burtock of Beef, cut it the long. L 
* Ways with the grain, beat it well with } 
a Rowling-pin, thenbroil it upon thecoals, } 


- a little after it is cold draw it through with 
Lard, then lay in ſome white-wine-V inegar, 
Pepper, Salt, Cloves, Mace and Bay-leaves, 


the let it lie three or four days, then bake [ 


it-in Rye-paſte, and when it is cold fill it u 


with Butter, after a fortnight it will be } 


hr to cat. 
| To make Pups | 
'F Ake a -pint- of Cheekoouttlhy' and drain 


them dry, grape ge. ſmall with the * 


hand, put in two handfuls of flower, alittle 


Sugar, three or four yolks of-Eggs, a little _ 


Nutmeg and Salt, mingle theſe together, 
and make them little, like eyes, fry them 
in freſh butter, ſerve them up with freſh 
© Butter and Sugar. p 


To make. a baſh of Chickons. 
'F ae ſix Chickens, quarter them, cover 


* them almoſt with water, and ſeaſon 
mem with Pepper and Salt, and a good 
| | ' handful] 
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handful of minced Parſley, and a little white- 
Wine, when they are boyled enough, pur 

* fix Eggs, only the yolks, put to them a little 

+ Nutmeg and Vinegar, give them a little 

'} walm or two with the Chickens, pour them 

 togetherinto adiſh, and ſerve thera in when 

| you put on the Eggs and agood piece of 
Butter. | 


To make an Almond Caudk. 


Ake three Pints of Ale, boyl it with 
Cloves, Mace, and \liced bread in it, 
then have ready beaten a pound of blanched 
Almonds ſtamped in a Mortar, with alittle 
white-Wine, then ſtrain them out with a 
pint of white-Wine, thicken your Ale with 
- | it, ſweeten itas you pleaſe, and be fure you 
$kim the Ale when it boyls. 


| 7 make ſealding Cheeſe oward the lattor 
Þ end of May. 


Ake your Evening, Milk and put « into 
bouls or eartherrpans, then in the Mor- 
| Ding fleet off the Cream in a boul by ir ſel, 
put-the fleet Milk intoa Tub with the Mor- 
ning Milk, thenput inthe nights Cream,and 
{tir ir rogether, and heat the Milk, and pur 
in the Rennet; as fog ordinary new Milk 
ge Cheeſe, 


SJ 
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Cheeſe, it is to be made thick: when the | # 


Cheeſe is come, gather the Curd into the 
Cheeſe-cloth, and fet the Whey on-the fire 
till it be ſeething hot : put the Cheeſe in a 
Cloth-into a Keilet that hath a waſte in the 
bottom, and pour in the hot Whey, then 


' © ter Gut that and pur in more till. your Curd - ] I 


teel hard, then break the Curd with your 
hands as ſmall as you can, and put a hand- 
ful of Salt to it, then pur'it in the Fat, turn 
it at noon and night, and the-next day put 


It into a Trough where Cheeſe is falted ev } 


ry day, and turn it as long as any will enter, 
then lay-it on a Tableor Shelf all Summer; 
-3f you will have it mellow to eat within a 
yer," it mult be laid in Hay inthe Spring ; 
it to keep two years, let ir dry on a Shelf out 
of the wind all the next Summer, and in 
Vinter lay them im Hay a while, -or lay 
them cloſe one to another ;-I ſeldom lay 
any in Hay, 1 turn and rub them with a 
rotten cloth, eſpecially when they are old, 
once a week lelit they rot. 


To Pickle Purſlane. 


"AAke Purilane, ſta]ks and all, boyl them 

4 tenderin fair water, then lay them dry- 
mg upon Linnen cloths, then being dryed, 
put them into the Gally-pors, and co- 
| ver 2 
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ver them with Wine-Vinegar mixed with 


Salt,” and nor make the pickle ſo ſtrong as -_ 
for Cucumbers. TOES | | 


Receipts added. 


The beſt and cafieſt ways 
now. in uſe for drefling 
Freſh- water-fiſh ; Colle&ted 
from the ableſt Cooks. 


| : The beſt way of dreſſing a Trout. 
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FT Aſh the Trout, and dry him with 
V Aa ckan Napkin, then open him, 
2nd having taken out his Guts, and all the 
Blood, wipe. him very clean within, but . 
waſh him not, and give him. three Scotches 
with a Knife to the bone, on'one {ide on- 
ly. Afﬀerwhich take a clean kettle, and 
| put in as much hard ſtale Beer ( but ir 
muſt not be flat or dead ) Vinegar and 
{ a little white-Wine and. water, as will 
cover the Fiſh you intend to boyl, then 
{ | throw into-the liquor a good quantity 
' of Salt, the rind of a Lemon, a _ 
| 3 
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ful of ſliced Horſeradiſhroot, with a band- 
ſome+little faggot of Parſley, Roſemary, 
_ Thyme, and Winter-favory, Then ſer 
your kettle upon a quick fire of Wood, and 
ler your liquor boyl up to the height, be- 
fore you put in your Fiſh; and then put 
them in one by one, that they may not 
ſo cool the liquor, as to make it fall ; and 
whilſt your Fiſh is boyling, beat up the 
Butter for the Sauce with a little of the 
liquor, and being boyled enough, imme- 
diately pour the liquor from the Fiſh, and 
| being laid in a Diſh, pour your Butter up- 


on it, and ſtrewing it. plentifully over with 


ſhaved Horſeradiſh, and a little poudred 
Ginger; garniſh the ſides of the Diſh, and 
the Fiſh it ſelf with a {liced Lemon, and 
ſerve it up. Jn the ſame manner you may 
dreſs Grayling, Carp, Bream, Roche, Pike, 
Pearch, and Salmon ; only they are to. be 
"Scaled, which a Trout never. is, and that 
muſt be done very lightly and carefully, 
' with a Knife ; alſo a Pike: may be thus 
 dreſt, the {lime being firſt well ſcoured 
oft with water and Salt. So likewiſe may 
a Pearch be dreſt, but before you pour on 
the Sauce, blanch oft the Pearches skin. 
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To dreſs Trouts the common way. 


Pit with a Knife gently ſcrape all the 
ſlime off them, then waſh them in 
Salt and Water, then Gut them, and wipe 
them very clean with a Linnen' Cloth, 
then flower them with wheat flower, and 
fry them very well in fweet Butter, until 
_ they be brown and criſp, then take ' them 
+ 6ut: of the Frying-pan, and lay them on 
' a Pewter Diſh very well heated before the 
fire ; then pour oft the Butter the Trouts 
were'fryed in, into the Greaſe-pot, and 
not on the Fiſh; then fry. good ſtore - 
_ of Parſley, and young Sage in other 
ſweet Butter, until they be criſp, then 
take ,out the Herbs, and lay them on the 
Fiſh ; then beat up ſome other ſweet But- 
ter, with three or four ſpoonfuls of boy- 
ling hor Spring-water (an Anchovie be- 
' " ing firſt therein diffolved, "if you can eaſi- 
' ly have them) and pour it on the Fiſh, 
and ſerve it up, garniſhing your Diſh with 
|- Strawberries,Parlley,or other green Leaves. 
This is the way to fry Grayling, Pear- 
| - ches,. ſmall Pikes, or Jacks, Roche, and 
Gudgeons, their Scales being firſt ſcraped 
oft. And you may thus fry ſmall Eels, af- 
 . ter they are flead, gutted, -wiped clean, 
and 


Ky 
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and cut 'into | pieces of four or five Inches - 
long. You may alfo fry this way Pear- | 
ches, and- ſmall Pikes, the | 

You may alſo this way fry .pieces of - 
Salmon, ora Chine of Salmon. 


- Zo few Salmon or other Fiſh. 
Raw the Salmon, Scotch the back, 


LY put it whole or in pieces into a ſtew- 
pan, .and put ſome Beer Vinegar to ir, | 
white-Wine art Water, as much as will 
cover it; put alſo to. it ſome whole Cloves, -. 
large Mace, fliced Ginger, a Bay-leaf, 
a bundle of the tops of Roſemary, "Thyme, 

 ſweer Marjoram, Winterſavory, and pickt 
Parſley, ſome. whole Pepper, Salt, Butter, 
and an Orange cut in halves, ſtew all lea- 
ſurely together, and whenenough diſh them 

. with carved\{yppets, lay onthe Spices, and fli- 
.- ced Lemon, run it ovet with Butter, beaten 
with ſome of the tiquor it . was ſtewed in, 
garniſh the Diſh with. ſearſed Manchet, &c. - 
Thus you may ſtew any, other Fiſh, .as 
Car Ps Pike, Bream, &c. | 


How to dreſs 6 C bub, . 
T Irſt ſcale him, and then waſh him clean, 


and, take out his Guts, and t& po 
en 


ters to the Spit, and roaſt him, baſted ofs. 


'ten with Vinegar, ot Verjuice and Butter, 


- with good ſtore of Salt mixtwith it. This 


way drys4up the fluid watery humor with 
which all Chubs do abound. A Teach 
may be thus dreft likewiſe. 


Another way to dreſs a Chyb.. 


T Hen you have ſcalded the Chub; 
and cut off his Tail and Fins, 


| and waſhed him clean, then ſlit himthrough 
the middle,then give him three or, four cuts 


or ſcotches on the, back with your Knife; 


and broyl him on wood coalf; and all-the - 


time he is broyling, baſt him with ſweet 
Butter and good ſtore of Salt mixt with it; 
and a little. Thyme ſhred very ſmall. 


Dreſt in this manner, (the watery taſte - is . - 


taken. away ; for which many except a- 


- againſt him. Note ; that. no Fiſh ſhould 
{ be. waſht after they are Gutted. 


Ana- 
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end make the hole little, and+as near to his 
| Gillsas you can, and make clean his throat 

then put ſome ſweet Herbs into his Belly, 
- and then tye him with two or. three ſplin- 
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Another way: to dreſs a Chub. ; : 


 CEta Kettle over the fire with ſome Beer Þ} 
Vinegar and water, ſo much as will | 
cover the Fiſh, and therein pur Fennel, } 
and good ſtore of Salt, and when the 
water boyls put in the Chub, being firſt 
Scalded, Gutted, 'and Throat made clean, 
and when boyled enough take him out, 
and lay him on a board to let: him drain, 
and after an hours lying thus, pick all the 
fiſh from the bones,. and lay it on a Pew- 
ter Diſh, which ſet on a Chafindiſh of. 
Coals, and put good ſtore of Butter to .it, 
which when the Fiſh is very well hor, 
ſerye it up, and eat it as minced Veal. 


The beſt way to boyl or ſtew a Carp. 
pes a Carp (alive if poſſible) ſcour 
: him, and rub him clean with water 
and Salt, but Scale him nor, then open 
him, and pur him with his Blood and his Li- 
ver (which you muſt fave when you open 


him) into a Pot or Kettle, then take ſweer F Fi 
| Marjoram, Thyme and Parſley, of each |} bl 
half a handful, a ſprig of Roſemary and Pe 
of Winterſavory ; tye them up- into two }F - 


or 'three ſmall bundles, and- put them 
| to 


#4 much Claret-Wine as, wi 
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to your Carp, with four or five whole 
#4 Onions, twenty pickled Oyſters, and three 
}. Anchovies ; then pour upon your Carp- as 

oma him ; ſea- 
+ fon it well with Pepper and Salt, Cloves, 
4 bruiſed Mace, fliced Nutmeg, and the rinds 
{ of Oranges and Lemons, then cover the 
{ pot, and Tet it on a quick fire rill 'ir be 
7 fafhciently boyled, then take our the Carp, 
| and lay it with the broth in a Diſh,” and 
} pour upon it a quarter of 2 pound of good. 
| freſh Butter, melred and beaten with half 
j a dozen ſpoonfuls of the broth, - the yolks 
{ of three or four Epgs, and ſome of the 
4 Herbs ſhred, or a little freſh Parſley ſhred 
{ very ſmall ;- garniſh the Diſh with Le- 
{ mons, and fo ferve-it up. If you will not 
{ be at the charge of the Wine, you may 
| put Syder, and for want of that, Wine and 
water and good Beer Vinegar, and wa- 
; ter will ſerve very well inſtead of the 
Clarer, you may alſo omit the pigkled Oy- 
ſters and Anchovies, and it will, notwith- 
ſtanding ſuch omiſſions, eat very well. 


Inthe ſame manner you may dreſs other 


{ Fiſh, only you muſt for others: omit the 
{ blood and liver : As Pike, Bream, "Trout, 
3 Pearch, Grayling, &'c. thoſe that have 
F ſcales being ſcaled, and put them into the 
| Equor before it boyls, : Y 
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The common way of. boyling Fiſh, is 1 


to draw, ſcale, and wipe them clean, and 
then to ſer a Kettle over the fre with wa- 
ter and Beer Vinegar, fo much as will co- 


ver the Fiſh, with good ftore of Salt and }. 
ſweet Fennel, and when the liquor boyls |. 
up, put in the Fiſh, and when boyled e- Þ}. 
nough, lay the Fiſh upon a Cullender- to. 


drain the water off, . then lay them on a 


hot Pewter Diſh, and ſerve them up with. | : 
| beaten Butter,and ſome ſhred Parſley boy». | 


- fry Eels. 
F'; flea him, gut him, and waſh him 


—_ 
4 « 


: Clean, then. cut him into lengths 


_ a skillet with water over the fire, and let 


it, boyl, putting in-it good ſtore. of Salt- | 
and ſome Fennel or Roſemary ; when it «| 
boyls, pur in. the pieces of Eel, and let- 


them therein be-almoſt half :boyled, then 


take them out, putting them into a Cul- 
lender, then flower and fry them .as you . 


are inſtructed.to fry a Trout. . 


three or. four. Inches a L ogy then fer: 
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| The beft way of dreſſing a large Eel. 
{ Tir waſh him in water and Salt, then 
1.'E flex oft his skin below his Ven or Na- 
4 . vel, and not much farther ; then rake out 
7 -his Guts, as clean as you can, but waſh 
| him not, but wipe hint clean with a Lin- 

nen Cloth, and'then give him three or 
- } four ſcotches witha Knite, then take ſweet 
4} Marjoram, Winterſavory, ſtripped Thyme, 

4 and picked Parſley, an Anchovie, ſhred 
1 them all very ſmall, and put them into his 
4 belly, and thoſe ſcotches, mixing with them 
$ Butter and Salt ; then pull his skin over him 
again,except the head which mult be cut off, 
then tye the skin with a pack-thred to keep 
in all his moiſture; then tye him to a 
| Spit, and roaft him leafurely, and baſte him 
{| with Salt and Water, till his skin breaks, 
i} and then with Butter ; and when roaſted 
| enough, mix what was in his belly with 
{ beaten Butter for the fauce. If you omit 
| the Anchovie, yet the Eel will eat very 
% well. 
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To roaſt other ſmaller Eels. 


lea, Gur, and wipe them clean, and 
cut them-in pieces four or five Inches 
long, 


4 
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long, put them on a ſmall Spit croſs-ways, 
and between each piece put ſome large 
Sage-leaves, or Bay-leaves.; then roaſt and 
baſte them, and when enough, .ſerve them 
up with Butter beaten up in three or four # 

" ſpoonfuls of boyling water, and the yolk \ ÞF - 
of an Egg or two. if you like it. # 


Spitch-Cock, or broyled Eels. 


T*Ake a large Eel, ſplit it down the 

_ back, and joynt-bone, being drawn, 

and the blood waſhed out, leave on the 
sﬆin, and cut it infour pieces equally, Salt 
'them, and baſte them with Butter ; broyl 
them on a ſoft fire, and being finely broy- 
led, ſerve them on a clean Diſh with bea- 
ten Butter, 
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Stewed Eel. 


Lea, draw, and wipe them clean, and 

cut them in pieces, three or four In- 

ches long z put them into a Poſhet or Skil- 
Tet with fair water, a little white-Wine, 
\ Verquiſe or Beer Vinegar, as much as will 
well cover them, put in fome Butter, large 
Mace, Pepper, Currans, Salt, two or three 
Onions, and a bundle of ſweet Herbs ; ſtew 

_ all theſe together leafurely, till the Fiſh be }. - 
| 5 very 
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| | very tender, then beat ſome Butter with 


"4 


the broth, and having diſhed the Eels, 
{ pour it on them with Sippets. 

F} © In thelike manner you may ſtew them 
{ inan Oven in an carthen = or pan, ſet- 
4 ting the pieces on the end in the pot. 


To Coller Eels. 
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4 Take large Eels, draw and wipe them 
; clean, then part them down the back 
} bone, then take Thyme, Parſley, ſweet 
4 Marjoram, and a little of the tops of Roſe- 
4 mary, mince them ſmall, and mingle them 
$ with Nutmeg, Ginger, Pepper, and Salt; 
F then ftrew them on the inſfide of the Eels, 
{ thenirowl them up like a Collar of Brawn, 
and pur them in a clean linnen Cloth tied 
} at both ends, and: boyl them tender with 
| Beer-Vinegar, Water and Salr, but ler the | 
{ Liquor boyl before you pur in. the Eels ; 
. | when boyled enough take them aut of the 
{ liquor, and let them and theliquor be cold, 
{then put them in again, and you may keep 
them therein three or four days or more, 
and you' may ſerve it either in Collars, or 
in ruund Slices with Sawcers of Vinegar. 
{: Note, that whenſoever you do Butter 
- {for Fiſhes Sawce, ler it be vety well beaten 
Jup with three or four ſpoontuls of boyl- 
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398 The Conipleat Cook. F 
ing Spring-water, and. if you deſire it to # f& 
be thick, beat the yolk of an'Egg there # w 
with, and if you deſire the ſauce to be # of 
better reliſhed than ordinary, put an An- | $ 
chovie in the water, -and let it diffolve be- #F w 
fore you beat up the Butter, or boyl Par- 
ſley by ir ſelf and ſhred ir, and beat it} 
up with the Butter and Water, and it's a FF 


good Sauce. 


To make a very good Oatmeal Pudding. |. 


| Y fps a" pint of Milk, and put intoit Þ ed 
'K a pint of middling Oatmeal ; let it | © 
ſtand upon the hre until it be ſcalding Þ tle 
Hot, then ler it ſtand by, and ſoak about F kit 
half an hour ; then pick a few ſweet herbs | 
and ſhred them, ny put in half a pound” F 
of Currans, and half a pound of Suct, and | 
" about two ſpaonfuls of 'Sugar, and three F 
or four Eggs. Theſe put into a bag and 4 
boyled do make an Excellent Pudding. 


To make a wvery good baked Oatmeal Pua- 
: | _ ding, ; 
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*, FF Ake- a quart of Cream, and make it F 

JF. ifcalding hor, then pur into it half a 

« pint of midling Oatmeal ; let ir ſtand all | 
night cloſe covered, then take a good _ 1 

* \ ul 4 


fide OED rn Ad 7" PLIN Wand ES OOFAPO wakes - Ranks 6. Lo apy, > $I Gan TOE KS £ we” $2 
Yet: p ic ® ; Re ; S ne, pp x, Wo : 
\ 6 | w— | 
S:; Ex <q & — 
. + [2 - *% FR l 
5 me [ I " "=" JPA | _ Pa. a4 64 J yp 3 


23 fol of Penny-royal, ſhred- it very ſmall, 
2 with a pound of Beef-ſuet,and half a pound 
3 of Raiſins of the Sun, ſome Sugar and 
FT Spice, four or 'fhve Eggs, two whites a- 
p py <1 So bake it thres artery of an hour. 


Fr. bf way 0 boylin Spinage to preſeroe 
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[4 age thus : The Spinage being waſh- 
4} <dand drained, put ir into a Pipkin, and 
| cover it- cloſe. Set this Pipkin into a Ker- 
2 þi of water, and boyl it; the Pot or Pip- 
F kin muſt nor-ſtand fo deep inthe water 
| thar any water'may get into it; neither 
| muſt you put any water with the Spinage, 
4 bur dry by ir ſelf, and the. water boyling 
F in the Kettle will make the Spinage fofr 
4 and tender, for it ſtews'in its own juyce'; 
{ and youſhall preſerve its green juyce'and 
| fubſtance, while you. loſe when 'you boyl 
pr in” water; © 

' Irhink the beſt way of boyling 3 it would 
| be in a Tin Box, with a cover that thur- 
Tong 1o"that no witer can get into ki 
| then'put this Box" ſtuffed'25 fall s yq 
into a Rettle;: or' into. the Por! w? ercin 
ap au boy] Four: Beef; like a' Fog Wag 
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Lady of great Quality boyled Spin- 
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I think green Poaſe mightbe boyled in the - | 
ſme manner. | f 


The beſt way to beat 1p Butter for Spinag | 
green Peaſe, or = Sauce fr Fin, 3 


| ap two or three ſpoonfuls of fair wa" # 
pan; there muſt be no more than even to | 
.cover the bottom of the Pipkin ; make 
this boyl by it ſelf, as ſoon as it doth fo, 
put into it half a p47 of Butter, and. 
when it is melted take it from the fre, and: 
holding the;handle in your hand ſhake ie. |] 
reund a-goud while, 'and Rrongly, -and it | 
will come to be thick;gthat you may almoſt; F 
cut 'it with-a Knife. . Then ſqueeze juyce | 
of Leton into it, or Orange, or. Vers . 
' Juyce, or Vinegar, and heat it again as' | 
yer afjer; continue'thick, and. never again. | 
ypon-any heating grow Oply, tho?; it 'be. | 

cold and. heated again zwenty timesy.if you | 
boy! Peaſe or Spinage the ordinary -way,i | - 
; Fiſh, you .cay take fore of their | 


| 'Purof this Butter tobayled Peaſe in their 
Diſh, which: cover. with: another, ; ſo ſhake 
em Very {trongly,; and a good while to- | 


them Þ, | 
gether; "This is by mych;the beſt | way-to | | 
'E Buttes | * 


The Compleat Cook. 4or 
Butter Peaſe, and not let the Butter metr in 


the middle of them, for that will grow Oy- 


ly if you heat chem again: other 
} never; and therefore it is the beſt way 
4 upon all occaſions ro make ſuch thiokned, 


melted Butter, 


To boyl a Gammon of of Bacon, or apy Sal- 
ted Fleſh, and hanged inrhe Smoak, as 
_ Nears Tongues, 4a Hogs C beeks, &C, 


Ur into the Kettle of water tO boyl 
" Vith them, thee or four handfuls of 


8 not get the Flower; tie it up looſely in a 
bag of coarſe Cloth. This maketh.ir much 


[ 'Fenderer, Shorter, and Mellower, and of a. 


wer, or Hay only, if your can» 
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To boyl a Capon Larded with | - 

.  Lenens .- © 272] 7 

To bake red. Deer. Id } > 

To make fine Pancakes, fryed without 51t- A 

_ ,.. ter or Lard | 273, 379 

"To. trefs a Pig the French manner ih, Le 

To make a Steak-pye nith & French Pudding 7: 

in the Pye 274. | 7 

An exceilent way for dreſſing Fiſh 275 7: 

To fricate Sheeps feet TE 5 

To fricate a Calves Chaldron - 296 } 7: 
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To mare buttered Loaves 277 I 
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Tho Table. 

To Marme:a Cary, Mullet, Gurnet, Rot- 

i tchet, or Wit 27 

i. To make 4 Calves Chaldron Pfr ibid. 

| To make a. Pudding of a Calves Chat- 
dyon 279 


To make- a Banbury. Cake ibid. 
Fo make a Devon-fhire White-pot . 280- 
To make Rice-cream | ibid. 
To make 4 very good Oxford-ſhire ene 
28+ 

' To make a Pompion-pic - 282 
To make the beſt ow” 2833, 390 - 
To boyl freſh Fiſh © 2 283 -, 
To make fritters __ 234% 


To make loaves of ROT ND ibid. 


To make. fine pyes after the French. fa/ -5 

| ibi 

|. A/ingular good receipt for making, a Cake 

| | 23 " 
| To make a great Curd Loaf 28s : 

To make buttered loaves of En-onee 
Te make Chee ſolooyes | ay g 

o make P 7; 2.8 
To. make Eller Vl. negar PE: . Þ 1 MO. 
Fo make good Vinegat | 289: 
To make a Coller 0 Neef 290 
i To make' an Almond Pudding . 2912 
| To boyl Cream with French Barley. ibid. . 
2 7 | To- 
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The Table. 
To make Cheeſeakes 
To make a quaking pudding 293 


To pickle Cucumbers 293, 295, 296 | 
To pickle Broom-buds it 294 |} 
To pickle Aſhen-Kcys ibid. af 
To preſerve or pre Cucumbers another 

Way 2.97 
To. keep Quinces all the year- 298 
To mare a Gooſeberry Fool, 295 


To make an oatmeal Pudding £7.00; 


To make a green Pudding tbid; 
To make good Sauſages 300 
To make Toaſts 30r 
A Spaniſh Cream. tid, 
To make clouted Creans EIS OS 
A good Cream , __* thid, 
To make. Pyramidis Cream 30Z, 
To make Satk Cream ox 
To boyl Pidgeons ibid, 
To make au Apple Tanſey ” Oy 
A French barley Cream © wid; 


. To' make, a Chicken or a Piagen Pye 396 


Fo boy! a Capon or Hen 30 

: Tomake balls of. Feal _ © i niet 
To make Ars. Shellyes Cakes 309 
To make Almond Jumbals 310 
To make Cracknels © — | ibid. 
To pickle Oyſters SHES wee Yrp 
Ta boyl Cheam with aro "3 ” 
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292, 349 
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The Table. 
To make the the Lady 3 ons Cheeſe 


' bid, 
t To dreſs Snails FE" 

þ. To + of a' Rumy' of Beef after a; French 
*. An ing way of dreſſing Fiſh F43-+ 
F To make Fritters of ſheeps feet ibid. 

| T0: make ary Salmon Calvert in the boyl- 
.”mg | 31 
T o-make Bisket head ibid: 


| Tomuake an Almond Pudding -—- 218 
1 To make an Almond Caudle 418, 385 
1 To make Almond bread 3r9 


4 To make Almond Cakes. Ibid. 
1 2r. Ruditone's Poſſet 329 
4 To boyl a Capon with Ranioles. 321 
| To make. a Biſque of Carps 
To boyl a Pike and an Eel tegether 32 
To make an outlandiſh difh 
 To-make a Portugal diſh Ny ible. 
| Todreſs a diſh of Artichocks 326 
Te 0 dreſs a phillet of. Veal the, Italian way 
4 27 - 
| obeſe Sogles ; - 32G ; 54 


| To make Furmity 

1. To make Paits or Cabbage Cream ibid, 
1 To make Pap © 330 
i To make Spaniſh Pap Wes 
| To poach Eggs DIETS hs "__ 
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To boys } Dicks after the French | 
= boyl a Gooſe with Sauſages 


ry Chickens — - 
4 Ss a Battalia Pye 
"To make a Chicken Pye 34 
To mahe a Pys of @ Calves bead _ bbid. 
To. make Cream with: Snow, 'T. 
Tomake minced Pyes 3 
2M = dry Neats-tongues | ; df 
_—x To make Jelly of" Heartbarn-. . T5 
—_ To make Chickens fat in or or pres To 
To- make Angeles | iid: | - 
To coaſt a [houider.of 14utton 24% | e326 
Woe e tf Abies hike SOMFEE | 27 
| 340” "Th 
roaff-Oyſters a co | 2 
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0 | 


% 
p " 
[ 
ww _< 


The Table. 


1 To make Mrs, Leeds Cheeſcakes 'Ibid- 
? To make taffaty tarts 350 


Eibet Cheeſe 35 
ar Cakes or Tumbals 1bid. 


Te 2 baſh a rp, inf of Mutten 52 
To dreſs Flounders or Place with Garlick 


and Muſtard 383 
A Turkiſh difh 354 
Todreſs a Pike thid, 269 
To dreſs Oyſters - 354 
To. dreſs Flounders | 355 
To areſs Snails ©- 355 
To dreſs Pickle Fiſh © 357 
Tv fricate Beef pallets © Ibid. 
. A Spaniſh Olio © 358 
To make a Spaniſh Olie © : hid. 
To make a Metheglin + 360 
To> make a Sallct of Smelts ,Z61 
To roaft a'Fillet of Beef © 363 


TE make a Sallet of 4 cole Hen. or Capes 


| 353 
T: 6 - flew Muſhroms * _thid. 
The Lord Conways Receipt for the making 
-. of Amber Puddings 354 
To make a Partridge + "art : 305 
To keep Veniſon al the noe. Ibid. 
T6 bake Brann © 11: 368 
To roaſt a Pike ©  3E7 
T# Souce Eels 6 358 
y 
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'The Table. 


Fo make Stuſages without 5kin 
* Toa diſs a Pike 
Ta dreſs Eels 


d. 1 boyl a Pudding Ffter the Frene/ihion | 72 / 
Ta make a Fricate. 372 | 40 
Fo make a diſh called Olives - ibid. } 420 
Ta make an Olive Pye 373 The 

ot 3 Toj 


The Connteſs of Rutlands Regeipt | 
|  "onaking a rare Banbury Cake 374 | 


Cy excellent Sullabub  - 375 | Tor 
Fa make a Virginia Trout +. IIT <0 oo 
Joe 


hone fat Lamb-of 6 Pig ibid. ] 
wake Rice Pancakes zbid! 1 


Te make Buy Hard Dew to be JR. | "M 


| $4 © 
' Fg the puffe Fay J 
To make an ball of C hickens — W 


To make an Almond Caudls . © 385 
"TE make ſealding Cheeſe regard the latter | 
end'of Nay ibid. 
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The Table. © 
To pickle Purſlane 8 


3 
The beft way of dreſſing a Trout 387 
LE 0 dreſs Trouts the common way. 389 


ew Salmon, or other Fiſh 350 
How to. dreſs a Chub 1bid. 
Anotber way to dreſs a Chub 39 

' Another way to dreſs a Chub 39% 


The beſt way to boyl or ſtew a Carp bid. 
To fry Eels. 


394 
F--y hw of dreſſing a large Eel 39 
 Toroaſt _ ſmall "Fel , Rae 
Spitch-eock, or broiled Eels 395 
' Stewed Eels 
| 'To coller Eels 


To make & very good *Oatmeal a : 


To make a very good bated Oatmeal Pug 
ding thid. 

| Thebeſt way of boiling Spinage to 4 
all its >. fag and ſubſtance 

_ "The beſt way to beat up Butter for Sinks, 

Green-peaſe, or for ſauce for fiſh. 4a® 

Id boil a Gammon of Bacon, or any ſalted 
Fleſh; and banged im the ' ſmoke, as 
Neats-Tongues, and Hogs-Cheeks, &c. 
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